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PREFACE 


T his book is intended primarily for students of Botany. Such a 
student’s knowledge of plant products is usually obtained, on the 
one hand, from Organic Chemistry, on the other hand, from Plant 
Physiology; ^-between these two standpoints there is a gap, which, it Is 
hoped, the following pages may help to fill, -ft is essentially a text-book 
for practical work, an aspect of Plant Biochemistry which has received up 
to the pre^nt time very little consideration in teaching. A number of 
experiments have been devised and have been actually tested in practical 
classes. These experiments should enable a student to extract from the 
plant itself the chemical compounds of which it is constituted, and to learn 
something of their properties. An elementary knowledge of Organic 
Chemistry on the part of the student has been assumed, as it appeared 
superfluous to incorporate the material which has already been so amply 
presented in innumerable text-books. 

My sincerest thanks are due to Dr F. F. Blacjiman, F.B.S., for criticism 
and many suggestions throughout the writing of the book, I am further 
indebted to Mr H. Raistrick, M.A., for help in various ways, especially in 
reading the proof-sheets. I wish, in addition, to express my gratitude to 
Professor F. G. Hopkins, F.B.S., for the great interest he has always shown 
in the subject and for his kind and stimulating advice in connexion with 
the scheme of teaching presented in the following pages. 

M. W, 0. 


Cakbhidoe, 
Fehruaiy^ 1920. 
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CHAPTER I 


INTRODUCTION 

This chapter should be re-read after the remaining chapters have been studied. 

All plants are made up of a complex organized mixture of chemical 
substances, both organic and inorganic. As a preliminary to the study 
of plant chemistry, the student should realize that the chemical 
compounds which make up the living plant may be approximately 
grouped into the four following classes. Thus, in later chapters, when 
reference is made to any plant product, it will be understood, broadly 
spealdng, to which class it belongs, and what relationship it bears to 
other chemical compounds. 

The main classes may be enumerated as follows : 

(1) Carbohydrates. These contain only carbon, hydrogen and oxygen. 
The simplest members are the sugars, which are aldehydes and 
ketones of polyhydric alcohols of the methane series of hydrocarbons. 
The more complex carbohydrates, such as starch, cellulose, dextrins, 
gums and mucilages, are condensation products of the simpler sugars. 
The sugars are found in solution in the cell-sap of living cells throughout 
the plant. Cellulose, in the form of cell-walls, constitutes an important 
part of the structure of the plant,, and starch is one of the most widely 
distributed solid ^'reserve materials.'’ 

(2) Fats. These also contain only carbon, hydrogen and oxygen. 
Chemically they are glycerides, that is glycerol esters of fatty acids. 
These acids are derived from two series of hydrocarbons, i.e. the 
methane series and the olefine series, and they usually contain a large 
number of carbon atoms. The fats occur as globules deposited in the 
cells, especially in the tissues of seeds where they form reserve materials, 
though they also occur in other parts of plants. The acid components oi 
the fats are also found in the free state. 

The carbohydrates and the fats both belong to the aliphatic series oJ 
• organic compounds, that is to the series in which the carbon atoms ar€ 
united in chains. 

(3) Aromatic compounds. These are characterized by having th( 
carbon atoms united in a ring, as in benzene. They may contain mor< 
than one carbon ring, and, moreover, aliphatic groupings may be attachec 
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to the carhoa ring as side-chains. The number of aromatic substances 
is very great, and every plant contains representatives of the class. 
Some members are vsddely distributed; others, as far as we know are 
restricted in then distribution, and may be peculiar to an order, a genus 
or even a species. This class contains the various phenols, i.e. hydroxy- 
derivatives of benzene, such as phloroglucin ; and the corresponding acids, 
i.e. hydroxy-derivatives of benzoic acid, such as gallic and protocatechu ic 
acids. Just as in the cas&of the carbohydrates, where simpler compounds 
may become more compto by condensation, so the aromatic acids, 
aldehydes, and their derivatives may be condensed to form more complex 
substances, such as tannins. Other members containing more than one 
benzene ring are the water-soluble yelloV, red, purple and blue pigments 
of plants, the yellow being hydroxy-flavones and flavonols, the remainder 
anthocyanins. The simplest aromatics occur in true solution in the 
cell-sap throughout the plant, and the more complex ones exist in the 
colloidal state. 

Another section of aromatics is represented by the “essential oils.” 
They aa-e heterogeneous in chemical .composition, though they are 
chiefly represented by the hydrocarbons of the terpene series. They also 
include various alcohols, aldehydes and ketones. They have no relation- 
ship with the true fats, but are responsible for many of the well-known 
scents of plants; as examples may be mentioned limonene in lemons, 
pinene in Conifers, bomeol in Thyme and Rosemary, menthol in 
Peppermint and camphor in the Camphor tree (Laurus Camphora). 

(4) Frotdm. This large class contains substa,nces which are in many 
cases buUt up of groupings from both the aliphatic and aromatic aeries. 
It includes not only the proteins but also their simpler derivatives, the 
albumoses, peptones and polypeptides. In this case, as before, the simplest 
derivatives, known as the amino-acids, are synthesized by condensation 
to form the polypeptides, peptones, albumoses and proteins, in a series 
of increasing complexity. The amino-acids are compounds, either of 
the aliphatic or aromatic series, in which one or more hydrogen atoms 
are replaced by the radicle NH^. They are soluble and crystalline 
but after condensing together, the final product, the protein, only exists 
m either the sohd or the colloidal state. Proteins, in the latter condition, 
constitute the bulk of the complex material, protoplasm ; in the solid ' 

state, in the form of grains and granules, they occur as- reserve material 
m the cell. 

The above-mentioned. classes will be dealt with in greater detail in 
e a er c apters. There are, of course, a large number of other 
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substances in the plant, some of which may be included with the above, 
while others form additional small classes, as for instance, the 
alkaloids : others, again, bear no close relationship to any class, such as 
the all-important pigment, chlorophyll. 

In order to appreciate the subject of plant chemistry, the plant, 
which is familiar as a botanical entity, must be interpreted in chenaical 
terms. The principal classes of the more essential and widely distri- 
buted compounds found in plants have already been indicated on the 
broadest basis, so that' they may now be referred to without additional 
comment. 

From the botanical point of view, the plant may be regarded as a 
structure composed of many living protoplasmic units enclosed in cell- 
walls and combined together to form tissues. There are also certain 
tissues, known as dead tissues, which assist in giving rigidity to the 
plant. All these structural elements can be translated into terms of 
chemical compounds. 

One of the chemical processes most frequently met with in the plant 
is that of synthesis by condensation, with elimination of water, of large 
complex molecules from smaller and simpler molecules. The formation 
of cellulose, for instance, is a case in point. Cellulose has the composition 
(OoHioOOn and, on hydrolysis with dilute acids, it yields glucose as a final 
product. Hence it is concluded that the complex molecule of cellulose is 
built up from the simpler carbohydrate by condensation. The synthesis 
of proteins from amino-acids affords another example. These acids 
contain either an aliphatic or ainmatic nucleus (let it be JS), and one or 
more carboxyl and amino groups. Condensation takes place in the plant, 
with elimination of water, according to the following scheme : 

RI Rli Riii R« 

I . I I .... ... I 

NHg- CH~CO;bH H NH • CH— COjOH HiNH • CH— COiOH HjNH • CH— COOH 

The products of such condensation, the proteins, vary among them- 
selves according to the number and kind of amino-acids which take part 
in the sjmthesis. 

Two important results arise from this process. First, the substances 
formed by condensation have molecules of a very large size ; secondly, 
whereas the simple compounds, sugars and amino-acids, are soluble, 
crystalline and diffusible, the condensation products are either insoluble, 
,e.g. cellulose, 6r exist in the colloidal state, as is the case of many proteins 
and other plant constituents. As these very large molecules do not dialyze, 
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they remain where they are synthesized, and build up the solid 
structure of the plant, as for instance, the cell-walls. 

Matter in the colloidal state is of very great importance in the plant 
and is probably responsible for many of the properties of ‘diving” 
material. Thus it will not be out of place, though it will be referred to 
again in a later chapter, to make at this point a few remarks on the 
colloidal state. It has been known for some time that certain metals, 
e.g. gold and silver, and also certain metallic hydroxides and sulphides, 
e.g. ferric hydroxide and arsenious sulphide, though insoluble in water 
under ordinary' conditions, can, by special methods, be obtained as 
solutions which are clear to the unaided vision. Such solutions are 
termed colloidal. Investigation has shown that the matter is not present 
in true solution, but in a very hnely divided state, i.e. as particles many 
times larger than simple .molecules, but smaller than any particles obtain- 
able by mechanical means of division. Such solutions are known as 
artificial coUoidal solutions, but there are a number of organic substances, 
with very large molecules, such as proteins, starch, gums, agar, etc., which 
at once dissolve in water giving colloidal solutions. The main feature of 
the colloidal state is that the system consists of two phases, or conditions 
of matter. In the case of the artificial colloidal solutions first mentioned, 
one state -is sohd, the gold particles; the other state is liquid, the water. 
The solid is knuwn as the dispersed phase, and the water as the continuous 
phase, and such colloidal solutions are termed suspensoids. In the case 
of proteins, starch, etc., both phases are liquid: the dispersed phase, 
a concentrated solution of protein, etc.; the continuous phase, a 
dilute solution of protein, etc. Such colloidal solutions are known as 
emulsoids. 

An important point in connexion with the colloidal state is that the 
molecules, or aggregates of molecules, forming the dispersed phase are 
so large that they exhibit some of the phenomena of surface energy, 
electrical charge, etc., associated with matter in mass. These properties 
come to be of considerable importance, when we consider how large 
a surface is presented by matter in this state in comparison with its 
mass. 

A material in the plant upon which much interest naturally centres 
is the protoplasm and its nucleus. It has been shown that the protoplasm 
consists, chemically, largely of proteins in the colloidal state. It is itself 
a liquid, and embedded in it are substances of various chemical constitu- 
tion, in the form of granules of solid matter and also liquid globules. 
Numerous chemical reactions are continually taking place in the 
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protoplasm throughout the cell, and since many of these reactions can 
take place both simultaneously and independently, the protoplasm must 
haye some form of organized structure. Though many phenomena of life 
may be accounted for by the physical and chemical properties of such 
substances as proteins, it is impossible to say, with our present knowledge, 
how far all ‘"living” phenomena may yet be explained in this way. 

Some of the main lines of metabolic syntheses which take place in 
the plant will next be considered. A fandamental fact which should be 
borne in mind is that the green plant synthesizes all the complex 
materials of which it is composed from' the simple compounds, carbon 
dioxide, water and certain inorganic salts. The most important factor, 
perhaps, which figures in plant metabolism, is chlorophyll. The green 
pigments of chlorophyll are esters of complex organic acids containing 
the elements carbon, hydrogen, oxygen, nitrogen and 'magnesium. They 
have the remarkable power of absorbing the radiant energy of the sun’s 
rays and of transforming it into chemical energy, by means of which 
carbon dioxide and water are combined to form some organic compound, 
possibly formaldehyde, from which a simple carbohydrate is readily 
synthesized. 

If now the initial and, final products of carbon assimilation be 
considered in detail, it will be seen that the process is one of reduction : 

6C02-|-6H20= CqHi20(3 + 602. 

This is confirmed by the fact that oxygen is evolved in the process. 
Moreover, the plant accumulates a store of energy, since the final 
product, the carbohydrate, has a higher potential energy than the system, 
water and carbon dioxide. Hence carbon assimilation, in addition to 
providing a basis of organic material as a -starting-point for all the main 
naetabolic functions, also provides a source of chemical energy by means 
of which reactions in other directions are brought about. 

The setting free of this accumulated energy constitutes the process 
of respiration, which is, in reality, an oxidation of carbohydrate taking 
place in tissues throughout the plant. It is the converse of carbon 
assimilation, in that oxygen is absorbed and carbon dioxide and water 
are formed. Thus these two processes, both so fundamental and essential 
to the metabolism of the green plant, are constantly taking place side 
by side in the same cell. 

The first-formed carbohydrate, which is probably a hexose, is 
condensed in the plant, on the general lines we have previously indicated, 
to form more comnlex d iaarv'.h arid ps arid ■nnlvHnpp.Vifli’idpQ anp'h od 
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cane-sugar, starch, cellulose, etc. Some of these products, such as the 
disaccharides, form true solutions and may be present in the cell-sap ; 
others, such as cellulose and starch, are present in the solid state, though 
they contain considerable quantities of water. Others, again, such as 
dextrin and gum, are present in the colloidal state. Thus, given an 
initial carbohydrate and a source of energy, we may proceed to indicate 
the other main lines of syntheses in the plant. 

The next most important line of syntheses is probably that which 
gives rise to the nitrogen- containing constituents of the plant. Nitrogen 
is absorbed by the green plant in the form of nitrates and ammonium 
salts, but the processes which lead to the synthesis of some of the 
simplest nitrogen-containing compounds, such as the amino-acids, are still 
very obscure. Aliphatic and aromatic acids of various kinds are 
abundantly present in the tissues, but the reactions by which the NHg 
groups are introduced are by no means clear. There is little doubt, 
however, that once the amino-acids are formed, condensation takes place 
as ah’eady indicated, and more complex molecules, termed polypeptides, 
arise. Such polypeptides have now been synthesized artificially by the 
condensation of amino-acids. From the polypeptides, by further stages 
of condensation, the albumoses, peptones, and finally proteins are 
produced. 

Another line of syntheses is that which leads to the production of 
the fats and allied substances. The fats are mainly glycerides of acids 
of the methane and olefine series, Such as butyric, palmitic and oleic 
acids. Like all other plant products the fats must either directly or 
indirectly arise from the carbohydrates. There is evidence that the 
origin is fairly direct, as, for iustance, iu fatty seeds when the fats take 
the place of sugars in ripening. The sugar's, as we' know, are aldehydes 
of the polyhydric alcohols of the methane series. It has been suggested, 
though the actual stages have not been ascertained, that by various 
oxidation and reduction processes, the sugars yield fatty acid residues 
which then condense to form the fatty acids of high molecular weights 
present in fats. By a converse process, the fats, especially when they 
are stored as reserve materials in seeds, are broken up, and sugars are 
again formed which pass to other parts of the germinatiag seedling, and 
are there used in other synthetic processes. 

A third main line of syntheses is that which gives rise to the 
aromatics of the plant. Since no ring compound is absorbed by the green 
plant, it follows that by .some process the aliphatic structure must be 
transformed into the aromatic. Thus, for instance, the trihvdnV. ubprinl 
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phloroglucin, might at some stage be formed fr6m a hexose by conversion 
of the aliphatic chain into a closed ring : 


OH H OH OH 

OHC— C— C— C— C— CHjOH — 3HaO = CO— CHa— CO— CH^— CO— CH, 
H OH H H I I ' 

Glucose 


Ha 

OC CO 

! I 

HsC CHa 


\c/ 


O 


H 


HOC COH 


HC CH 


\c^ 

OH 


Phloroglucin 


There is evidence that aromatic compounds, such as phloroglucin, 
tannins, flavones and anthooyanins are synthesized in the leaves, and 
that sugar-feeding, by floating leaves in sugar solutions, leads to the 
increase of aromatics in the tissues. When the ring structure has been 
once synthesized, further changes can take place either by the addition 
of side-chains to the ring or by the condensation of two or more rings. 
In this way the great multitude of aromatic products present in the 
higher plants may arise. 

Thus the cell can be pictured as a colloidal solution of proteins 
endowed wdth the properties of matter in mass and surrounded by a 
permeable cell-wall of cellulose. The colloidal solution contains liquid 
and solid particles of very varied chemical composition. In the protoplasm 
are spaces, vacuoles, filled with cell -sap also containing many and 
various substances in solution. Throughout the protoplasm, which 
probably has an organized structure, many kinds of chemical reactions 
are continually in progress, some being the converse of others, as for 
instance those of oxidation and reduction which can take place side by 
side in the same cell. 

Next will be considered the chemical reactions by which the various 
metabolic changes in the plant are brought about. How are these 
processes controlled and how do they take place ? 

There is a large group of organic substances, termed enzymes, many 
of which are present in every plant. They have a certain characteristic in 
common, i.e. they bring about chemical reactions in the plant without 
undergoing any permanent change; in other words they are organic 
catalysts. Many of these reactions, which take place in the cell at 
ordinary temperatures with considerable rapidity, need prolonged heating 
at high temperatures when brought about by artificial means. Enzymes 



8 


INTRODUCTION 


[CH. 


can generally be extracted from the plant by water, especially if the 
tissues are thoroughly disintegrated. Their chemical constitution is 
at present unknown, and they are usually destroyed by temperatures 
greater than 60°C. Moreover, many of the processes which they control 
in the plant can be brought about by them in mtro under suitable 
conditions, and it is by means of such experiments that information as 
to their r61e in plant metabolism has been ascertained. The majority of 
known enzymes control both hydi'olysis and its converse, synthesis by 
condensation with elimination of water, but under artificial conditions 
hydrolysis most frequently occurs. The enzyme, diastase, for instance, 
found in all starch-containing plants hydi'olyzes in vitro starch to dextrin 
and maltose. Similarly the enzyme, maltose, hydrolyzes maltose into 
glucose.- Other enzymes hydrolyze proteins into amino-acids, and others, 
again, hydrolyze fats into fatty acids and glycerol. 

Until fairly recently the fact escaped notice that such reactions are 
reversible, and that these enzymes in situ in the plant may, according 
to the conditions, control not only the hydrolytic but also the cor- 
responding synthetic .process. The latter may also be brought about, 
though not readily, in vitro. This, and other evidence, leads us to 
believe that enzymes in the plant control the reactions in both directions. 

Hydrolysis, and synthesis with elimination of water are not however 
the only processes catalyzed by enzymes. There is another type of these 
catalysts, the oxidizing enzymes, which bring about oxidation of sub- 
stances in the plant, notably of aromatics. In addition, there is the 
enzyme, zymase, which decomposes sugar with the production of alcohol 
and carbon dioxide. 

The question which now arises is — How many reactions in the plant 
are catalyzed by enzymes ? It is conceivable that a greater number of 
enzymes may exist than are at present known, but that they are unable 
to be extracted by our present methods of isolation. A certain number 
of reactions probably take place in the cell-sap between the substances 
in solution; others are catalyzed by enzymes which are supposed to be 
intimately connected with the protoplasm, but there are an enormous 
number to which there is at present no clue as to how they are brought 
about, such, for instance, as the synthesis of carbohydrates from carbon 
dioxide and water, and the formation of the benzene ring from the open 
carbon chain. Such processes are usually said to be controlled by the 
“living protoplasm,” but what exactly is the significance of this 
expression is at present beyond our knowledge. 

Finally, also, little is known of the question as to how th^ various 
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lines of metabolic syntheses in different parts of plants are '.regulated 
and correlated with each other. Some of the phenomena involved are 
shortly outlined as follows. There is undoubtedly, under suitable 
conditions, a constant synthesis of sugars in the leaves. In all pro- 
bability aromatic substances are also synthesized in the same organs, 
for there is evidence that there is an increase of these compounds in the 
leaf if translocation through the petiole is prevented. It is possible that 
amino-acids also are formed in the leaf. The above products are 
constantly translocated to the growing organs as material for growth. 
They may, nevertheless, be temporarily stored in the tissues where they 
have been synthesized, and of this there is evidence in at least one case, 
e.g. starch in the leaf. But, apart from the immediate use for growth, 
there is in practically every plant, some tissue where, owing to some 
unknown stimulus (causing probably changes in permeability of the 
cell-membranes), accumulation of compounds occurs. This accumulation 
is characteristic of organs from which growth will take place when it is 
impossible for the plant to obtain fresh supplies by carbon assimilation, 
as, for example, of bulbs, rhizomes, tubers, buds, seeds, fruits and woody 
tissues. In these cases, in due time, the products stored supply the 
growing shoots. 

During storage, simple sugars, amino-acids, etc. have been condensed 
to form insoluble, colloidal, or large molecules of starch, fats, aleurone, 
cane-sugar, etc. These will remain until they are hydrolyzed by enzymes 
when they can supply the growing shoots. Such stores are termed 
‘‘reserve materials.” The actual stimuli involved in bringing about and 
regulating this storage are unknown, but tboy are probably connected 
with the life cycle of the particular plant under consideration and its 
adaptation to external conditions. 
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CHAPTER II 


THE COLLOIDAL STATE 

Many of the substances of which the plant is built up exist in the living 
cell in the colloidal state, and it is therefore important that some account 
should he given of this condition of matter. 

There are many organic products found in the plant (and also in the 
animal), such as starch, vaiious proteins, gums, etc., that apparently dis- 
solve in water, giving a solution which, ^ a rule, only differs from an 
ordinary solution by being opalescent. In addition, it has been known 
for a long time that various inorganic substances, such as sulphides of 
arsenic and antimony, hydroxide of iron, and also certain metals (gold, 
silver), can, by special methods, be obtained in ‘"solution,"’ though in 
ordinary circumstances they are quite insoluble. The above examples 
are representative of colloidal solutions. 

A property which -all the above solutions possess is that the substance 
dissolved will not pass through a parchment membrane, i.e. will not 
dialyze, whereas if a solution of sodium chloride in water is separated 
from pure water by a parchment membrane, the salt will pass through 
the membrane until the concentration of the sodium chloride is equal 
on either side of it. 

The conclusion drawn from investigations of various kinds is that in 
the colloidal solutions the substances dissolved exist in the state, either 
of aggregates of molecules, or of very large molecules, and hence are 
unable to pass through the pores of the parchment. 

Moreover, certain distinctions can be drawn between colloidal solu- 
tions : some, hke those of gold, silver, metallic sulphides, hydroxides and 
in fact most inorganic substances, are very sensitive to the presence of 
small amounts of inorganic salts, i.e. electrolytes, and are precipitated 
by them, but will not as a rule go into solution again. Also such col- 
loidal solutions are very little more viscous than pure water. The organic 
substances, on the other hand, are only precipitated from colloidal solu- 
tions by comparatively large quantities of electrolytes- The viscosity, 
moreover, of these solutions is greater than that of water, and is, in fact, 
considerable, even if t.liA T\cn'r‘anfQ/v/:i n 
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Hence two terms have been employed for the above-mentioned 
types of colloidal solutions: those of gold, silver, etc., are termed suspen- 
soids (suspensoid sols) : those of starch, proteins, etc., emulsoids (emul- 
soid sols). 

The essential feature of both forms is that they are systems consisting 
of two phases, or conditions of matter, known respectively as the dis- 
persed phase and the continuous phase. 

A mspensoid may be defined as having a dispersed phase composed 
of ultramicroscopic particles or aggregates of molecules suspended in a 
continuoiLS phase composed of a liquid. 

An emiblsoid may be defined as having a dispersed phase composed 
of ultramicroscopic drops of a highly concentrated solution of the sub- 
stance suspended in a continuous phase composed of a dilute solution of 
the same substance. 

As a rule, therefore, the difference between a suspensoid and an 
emulsoid is that, whereas in the former the liquid is restricted to the 
continuous phase, and the soHd to the dispersed phase, in an emulsoid 
both phases are liquid, though containing different proportions of the 
dissolved substance. 

The terms suspensoid and emulsoid are used on account of the re- 
semblance of these states of matter respectively to suspensions and 
emulsions. If microscopic particles of a solid are shaken up in water, 
what is known as a suspension is obtained ; in time, however, the solid 
particles, if heavy enough, will settle and separate from the water, and 
the whole process can be repeated. Thus a suspension differs from a 
suspensoid solution in that the latter is stable, though, if precipitated, 
the reaction is usually not reversible. 

If two liquids which are insoluble in each other, such as oil and 
water, are shaken up together, finely divided drops of oil in water ai^e 
obtained. This is known as an emulsion. In time, however, the oil 
separates from the water, because the tension pn the films of water 
separating the oil drops, when in contact, is too great, and they break, 
with the result that the oil drops coalesce. But if, instead of water, a 
solution of .soap,saponins, or certain other substances is used, the surface 
tension of the water is so lowered that the films of soap solution separating 
the oil drops are permanent, and a system is obtained consisting of minute 
drops of oil separated by soap solution. This system resembles an organic 
colloidal solution, as, for instance, that of protein in which we suppose 
a concentra|led solution of protein exists in drops separated by a dilute 
ci-vlnfi*A-L-n n-T ■A'rk+ain MilV onH ln.tpv r'.nriHtitnte natural emillsions. 
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Ex'pt. 1. Fcyi'rtiaiicm of a suspensioQi, Precipitate a solution of barium chloride 
with some sulphuric acid, and shake up well the fine precipitate of barium sulphate. 
Note the gradixal settling of the precipitate. 

Expt 2. Formation of an emvlsimi. Take a drop of olive oil in a test-tube and 
half fill the tube with alcohol. Shake well and pour into a beaker of water. A fine 
white emulsion of oil in water will be formed from which the oil will not separate. 
By this method the oil is obtained in such small drops that stability is ensured. 

Take about equal quantities of olive oil in two test-tubes and add an equal 
quantity of water to each. To one tube add a drop or two of 10 % caustic alkali 
.solution. Shake both test-tubes well. An emulsion is formed in both, but in the 
tube without alkali the oil will separate out on standing. In the other tube the 
emulsion is permanent. This is due to the fact that the olive oil (unless 8j)ecially 
purified) contains some free fatty acid. The latter forms soap with the alkali (see 
p. 82) and renders the emulsion permanent. 

Ewpt 3. Preparation of snspenaoid aoh. {a) Gold, Take two 100 c.c. measuring 
cylinders and thoroughly clean them with nitric acid, and afterwards wash well with 
freshly distilled water. In one make a 0*5 % solution of tannic acid (using the purest 
sample obtainable) in water. In the other, 2 c.c. of commercial 1 o/q gold chloride are 
made up to 100 c.c. with water. Use freshly distilled water in both cases. Mix equal 
portions of the two solutions in a clean beaker. A purple colloidal solution of gold 
will be formed. If three parts of the chloride solution are mixed with one part of the 
tannin solution, and both solutions heated before mixing, a red colloidal solution is 
obtained. (5) Silve7\ Take 5 c.c. of a 1 % solution of silver nitrate and add dilute am- 
monia solution until the precipitate first formed j list disappears, and then dilute with 
100 c.c. of water. Mix equal volumes of this solution and the tannic acid prepared 
for (a), A colloidal solution of silver will be foimed which is clear brown by trans- 
mitted light, but has a green fluorescence by reflected light, (o) Ferric hydrocdde. 
Take 5 c.c. of a filtered 33 7o solution of ferric chloride and pour into 500 c.c, of 
boihng distilled water in a beaker. A colloidal ferric hydroxide sol is formed and the 
colour changes to a deep brow'n-red. The yellow solution of ferric chloride is de- 
composed by excess of water with the production of a soluble colloidal form of ferric 
hydroxide, and hydrochloric acid is set free, (d) Arsenic trisvZphide. Take 2 gms. 
of ai’senious acid and boil with 160 c.c. of distilled water, filter and cool. Then pass 
sulphui'etted hydrogen through the solution. A colloidal solution of the sulphide is 
formed which is orange, with a greenish surface. 

The above sols should kept for further experiment [see Expt. 8]. 

Expt 4. Preparation of emulsoid sols, {a) Starch, Weigh out 2 gms. of dry starch, 
and mix well with a little cold distilled water. Boil 100 c.c. of distilled water in a 
flask, and, when boiling, pour in the starch paste and boil for a few minutes longer, 
stirring well aU the time. A colloidal solution of starch is obtained which is faintly 
opalescent. It is not aflPected by heating and does not change its state on cooling. 
(Jb) Gnm arahic. Make a 6 o/o solution of gum arable by boiling 6 gms. with 100 c.c. 
of distilled water. Note that a sticky or viscous solution is formed which froths on 
shaking, (c) Protein, Weigh out 10 gnos. of white flour and add 100 c.c. of distilled 
water. Let the mixture stand for 2 or 3 hours and then filter. The extract contains 
protein. Note that the solution froths on shaJdnfi:. id) Soar). Make a 5-1 OOA solntin'n. 
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of soap in cliatilled water. It is opalescent and froths strongly, (e) Ghloropk 
[See Expt. 32.] 

The above sola should be kept for further experiment [see Expt. 9]. 

Expt. 6. Dialysis of starch and salt solution. Make a 2 ®/o solution of starch 
water, as in Expt. 2, and mix it with an equal volume of a 2 ^/o solution of sodi 
chloride in water. Pour the mixtiue into a parchment dialyzer and dialyze ii 
beaker of distilled water. (The dialyzer should first be carefully tested to ascert 
if there be a leak.) Test the liquid in the beaker with solutions of both iodine £ 
silver nitrate. Some precipitate of chloride will be given, but no blue colour w 
iodine. After 24 hours, teat the liquid again. There will be an increased amomil 
silver chloride formed, but a negative result with iodine. On addition of iodine 
the liquid in the dialyzer, a blue colour is obtained. Hence we may assume that ■ 
colloidal starch does not pass through the membrane. 

Some substances, such as gelatine (animal) and agar (vegetable), i 
only in the emulsoid condition at a raised temperature. When c( 
they set to form a “ gel,” in which the particles of the dispersed phase £ 
no longer separate but united to make a solid. Silicic acid, the best kno^ 
inorganic emulsoid, also sets to a gel on standing, either spontaneou; 
or on addition of electrolytes. It is of classical interest since it was t 
substance largely used by Graham, the first worker on colloids. 

Ekopt. 6. Preparation of gels, (a) Agar. Weigh out 2 gms. of agar and 2^u' 
to soak in 100 c.c. of distilled water for an hour or two. Then boil : the agar give 
thick opalescent solution (sol) which sets to a gel on cooling. On warming, the 
again becomes a sol, and, on cooling, again sets to a gel. Thus the change ii 
reversible one. Agar is a mucilage which is obtained from certain genera of ■ 
Rhodophyceae (seep. 49). (h) Silicic acid. Weigh out 20 gms. of commercial “wat 
glass” syrup (a concentrated solution of sodium silicate) and dilute with 100 c.c. 
freshly boiled distilled water (free from carbon dioxide). Pour 75 c.c. of this solut 
into a mixture of 25 c.c. of concentrated hydrochloric acid and 75 c.c. of wat 
Dialyze the mixture in a parchment^ dialyzer against imnning water for 3-4 hov 
If to the dialyzed liquid a Httle very dilute ammonia is added, a gel will be fom 
in the course of a few hours. In this cose, however, the process is irreversible, tl 
is the gel cannot he reconverted again into the sol. ’ 

An interesting point in connexion with the colloidal state is tl' 
emphasized by Ostwald, i.e. that this condition is a state, not a iy 
of matter. Further, substances in the colloidal state do not constiti 
a definite class. It is reasonable to suppose that all substances whi 
exist in the Qolloidal state can, under suitable conditions, also exist 
the crystalline state, and vice versa. Further, the continuous phase 
not always water. Sodium chloride, which is a very definite crystallo 
can be obtained in the colloidal state in petroleum ether. Most met£ 
even the alkali metals, have been obtained in colloidal solution : als< 
great many metallic oxides, hydroxides and sulphides. 
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The colloidal phases so far dealt with can be tabulated as follows’; 
disperse continuous 

liquid solid g^lg 

solid liquid suspensoida 

lilwd liquid emulsoids 

Some of the properties of colloidal solutions may now be considered. 
A point that has already been emphasized in the previous chapter is 
that the surface of particles in the colloidal state is very great in pro- 
portion to their mass. Such particles, moreover, unlike ions and small 
molecules in true solution, possess the properties of the surfaces of matter 
in mass, as, for instance, those connected with'surface tension, electrical 
charge, etc., and these are especially marked on account of the propor- 
tionately large surfaces involved. Other properties are their inability, 
as a rule, to exert an osmotic pressure, to raise the boiling point, and to 
lower the freezing point of water. Some of the metallic suspensdds are 
characterized by their colour, this being red, purple or blue as in the case 
of gold sols. ' 

An apparatus, by means of which the colloidal state can be demon- 
strated ocularly, is the ultramicroscope. This is a special form of micro- 
scope in which a powerful beam of light is directed upon a colloidal solution, 
which is then seen to contain a number of particles in rapid motion. 
When analyzed by special methods, this motion has been found to be 
identical with that shown by much larger, though still microscopic, 
particles, which has been termed Brownian movement. 

Expt- 7. Demoiuin'ation of Brownian movement of microscopic pariiclee. Mount a 
little gamboge in water and examine under the high power of a microscope. The 
particles will be seen to be in rapid motion. 

It has been shown that Brownian movement is the outcome of the 
movement of the molecules of the liquid in which the particles are 
suspended. This movement is one of the factors which keeps the sol 
stable and prevents the particles from “settling” as in the case of a 
true suspension. 

Another factor tending to keep the sol stable is the electrical charge 
borne by the particles. It is commonly known that there is usually a 
difference of potential between the contact 'surfaces of phases. If the 

1 There are also the following combinations (Bayliss, 1) : 


disperse 

continuous 


gas 

... hquid 

, foam 

liquid 

■ gas 

fog 

solid 

... gas 

tobacco smoke 

solid 

... solid 

ruby glass (colloidal sol of gold in glass), 
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particles in a colloidal solution all have the same charge^ then they will 
tend to repulse one another mutually. It is found that the particles 
are charged, but the origin of the charge is not always clear. Sometimes 
if the substance in colloidal state is capable of electrolytic dissociation, 
the charge may arise in this way. Substances, however, as already men- 
tioned, which are not dissociated may also bear a charge, and most 
frequently it is a negative one. It follows, then, that when an electro- 
lyte is added to a colloidal solution, the charges on the colloidal particles 
are neutralized by the oppositely charged ions of the electrolyte, and 
they coalesce together and are precipitated. 

As regards their behaviour to electrolytes the two classes, suspen- 
soids and emulsoids, are very different. The suspensoids are very sensi- 
tive to traces of electrolytes, and, as they usually have a negative charge, 
it is the cation of the electrolyte which is the active ion; and of such, 
less of a divalent ion, than of a monovalent ion, is needed for precipita- 
tion and still less of a trivalent ion. 

The- emulsoids are far less sensitive to electrolytes in solution than 
the suspensoids ; in fact, electrolytes, such as neutral alkali salts, must 
be added in very large quantities to emulsoids before precipitation takes 
place. Also, as a rule, whereas the precipitation of suspensoids is irre- 
versible, that of emulsoids is reversible, that is, they pass into solution 
again on addition of water. In the case of an emulsoid in neutral solu- 
tion this form of precipitation, unlike that of the suspensoids, may be 
regarded as consisting of two processes. First, a process analogous to 
that of “ salting out of soaps, esters, etc., in organic chemistry, which 
is, in effect, a withdrawal of water from one phase into another. Secondly, 
the precipitation is also affected to some extent by the valency of the 
ions of the salt used in precipitation. 

When, however, a neutral solution of such an emulsoid as protein is 
made either slightly acid or alkaline, its behaviour towards neutral salts 
becomes altered. The precipitating power of salts in acid or alkaline 
medium is now in accordance with that on suspensoids. In alkaline 
solution the coagulating power of a salt depends on the valency of the 
cation; in an acid solution it depends on the valency of the anion. 

The behaviour of proteins in acid and alkahne media is undoubtedly 
due to the fact that they are built up of amino-acids containing both 
amino and carboxyl groups. Such molecules may behave either sis an 
acid or a base with the formation of salts. These are subject to electro- 
lytic dissociation and hence acquire an electric charge. Such substances 
have been termed “ amphoteric electrolytes ” (see p. 120). 
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Ex-jpt 8. Precipitation of suspemoid sols hy electrolytes. The sols of gold, silver 
and arsenious sulphide carry an electro -negative charge : hence they are most readily 
precipitated by di- or tri- valent positive ions, such as Ba" or AV". Add a few drops 
of barium chloride solution to the three sols (Expt. 3) respectively, and note that 
they are precipitated, though some time may elapse before the precipitation is 
complete. The ferric hydroxide sol, on the contrary, carries a positive charge. Hence 
it is most readily precipitated by a sulphate or phosphate. If a drop of sodium 
sulphate solution is added while the sol is hot, it is immediately precipitated. 

Expt. 9. Precipitation of emulsoid sols hy eleoirolytes. Saturate the starch, protein 
and soap solutions prepared in Expt, 4 with solid ammonium sulphate. Precipitation 
takes place in each case, and it is seen how large a quantity of electrolyte is needed 
for the “salting out’’ of emulsoid sols. Eilter off the protein precipitate and suspend 
ill distilled water. It will go into solution again, showing that the reaction is 
reversible. 
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CHAPTER III 


ENZYME ACTION 

Some indication has been given in the previous chapter of the large 
number of complex processes which take place in the plant, and it has 
been mentioned that many of these are controlled by enzymes. 

The most remarkable feature in connexion with the chemical pro- 
cesses of plant metabolism is the ease and rapidity with which, at 
ordinary temperatures, chemical reactions take place, when under artificial 
conditions they need a much longer time and higher temperatures. 

It has been found that many of the chemical reactions in the plant 
can be brought about in vitro on addition of .certain substances which 
can be extracted from the plant. These substances are known as en2ymes. 
It is the property of enzymes that they are able to accelerate reactions 
which, in their absence, would only take place very slowly. The enzyme 
cannot initiate these reactions and does not form part of their final 
products. 

Some inorganic substances have the same property of accelerating 
reactions, and such substances are termed catalysts. For example, when 
water is added to ethyl acetate, the latter begins to be decomposed slowly 
into ethyl alcohol and acetic acid : 

ethyl acetate + water — >■ ethyl alcohol + acetic acid, 

but if, in addition, some hydrochloric acid is added, hydrolysis takes place 
with much greater rapidity, and at the end of the reaction the hydrochloric 
acid is found unchanged. Hence in this case hydrochloric acid is an 
inorganic catalyst. Many other similar instances are known as, for 
example, the catalyzing effect of a small quantity of manganese 
dioxide which brings about the ^liberation ^of oxygen from potassium 
chlorate at a much lower temperature than by heat alone. 

By analogy, therefore, an enzjnne may be defined as an organic 
catalyst produced by the plant. 

Another point in connexion with the above-mentioned reaction of 
water with ethyl acetate, is the fact of its being representative of the 
type known as reversible. After a certain amount of acetic acid and 
ethyl alcohol has been formed, these recombine to form ethyl acetate 
until in time a certain point of equilibrium is reached. Since the same 
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point of equilibrium is reached whether hydrochloric acid is used or not, 
it is obvious that the hydrochloric acid accelerates the reaction in both 
directions : 

ethyl acetate + water ethyl alcohol -f acetic acid. 

Such a reaction is termed a reversible one. Many of the processes 
accelerated by enzymes in the plant are reversible, and there is reason 
to believe that the enzyme accelerates the reaction in both directions. 

The substance upon which the enzyme acts is termed the substrate, 
and it is supposed that some kind of loose combination occurs between 
these two substances. The enzyme is unaltered when the reaction is 
complete, unless it is attected by the products formed. 

The enzymes are very widely distributed and form constituents of 
all living cells, though all tissues do not necessarily contain the same 
enzymes. 

There is no doubt that many enzymes are specific, in which case 
an enzyme can only accelerate one reaction, or one class of reaction. 
We cannot be sure that any enzyme is specific and different from all 
othera, until it has been proved that it accelerates one process which is 
incapable of being accelerated by any other enzyme. It is possible 
that some enzymes, to which separate names have been given, are really 
identical. 

Most of the plant enzymes are soluble in water and dilute glycerol 
and sometimes in dilute alcohol. Some can be extradited by simply 
macerating the tissues with water; others are more intimately connected 
with the protoplasm, and are only extracted if the protoplasm is killed 
by certain reagents, of which those most frequently employed are toluol 
and chloroform. These substances kill the protoplasm and do not, in 
many cases, affect the enzyme. After the death of the protoplasm, the 
enzymes are more readily extracted frQm the cell, Erom aqueons 
solutions enzymes can usually be precipitated by adding strong alcohol. 

The majority of enzymes are destroyed by raising the temperature 
above 60° C. In vitro their reactions are generally carried out most 
rapidly between the temperatures of 35-45° C. 

In performing experiments with enzymes in vitro, it is always 
necessary to add an antiseptic, otherwise the reaction to be studied will 
be masked or entirely superseded by the action of bacteria unavoidably 
present. Toluol and chloroform mentioned above, as well as thymol, 
may be used. These reagents prevent any bacterial action from taking 
place. Some enzymes, however, are susceptible to chloroform, as, for 
instance, maltase. 
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The chemical nature of en^iymes is at present unknown, because it 
is difficult to purify them without destroying them, and hence to obtain 
them of sufficient purity for chemical analysis. They were originally 
thought to be proteins, but with the improvements in methods for 
purification, it has been found that the protein reactions disappear, 
although the enzyme activity does not decrease. In solution they exist 
in the colloidal condition. 

The questions as to their origin and their relation to the protoplasm 
cannot yet be answered with any certainty. It is also impossible to say 
whether the majority of chemical processes in the plant are catalyzed by 
enzymes. 

A feature of enzyme action which is of considerable interest and 
which has already been mentioned is the question as to whether enzymes 
catalyze the synthetic as well as the hydrolydic reaction. There is 
evidence that this is so, since, in many cases, the hydrolysis is not 
complete. If the enzyme were a catalyst in one direction only, the 
reaction would be complete. ' Further evidence is supplied by the fact 
that, under suitable conditions, i.e. stroug concentration of the substances 
from which synthesis is to take place, certain syntheses have been carried 
out in vitro. As an example may be quoted the synthesis of maltose 
from a concentrated solution of glucose by maltase (Bayliss, 2). 

In the living cell it is supposed that the hydrolysis and synthesis 
are balanced. On the '' death ” of the protoplasm, which may be caused 
by mechanical injury, vapour of chloroform or toluol, etc. (Armstrong, 7, 8), 
the reactions catalyzed by enzymes cease tobe balanced and proceed almost 
always in the direction of hydrolysis and the splitting up of more complex 
into simpler substances. This phenomenon is obvious when any of the 
products can be recognized by smell or colour, as, for instance, the smell 
of benzaldehyde on injuring leaves of plants containing cyanogen etic 
glucosides (see p. 146), or the production of coloured oxidation products . 
when some of the aromatic glucosides are decomposed (see p. 113). 

If plant tissues are disintegrated, and the mass is kept at a temperature 
of about 38‘'C., the above-mentioned hydrolytic processes continue to be 
catalyzed by the enzymes present until equilibrium is reached, which will 
be near complete hydrolysis, especially if water has been added. Such 
a process is termed ''autolysis.” 

The chief plant enzymes may be classified under the following 
headings : 

A. Sydrolytic enzymes. These constitute by far the greater number 
of known enzymes. In their activity they either add or eliminate water. 
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According to the substances upon which they act (the substrates) 
they may be further sub-classified as follows : 

(1) Fat-splitting enzymes, which hydrolyze fats into fatty acids 
and glycerol : lipeise. 

(2) Carbohydrate-splitting enzymes : 

Diastase, which hydrolyzes starch into dextrin and maltose. 

Invertase, which hydrolyzes cane-sugar into dextrose and laevulose. 

Maltase, which hydrolyzes maltose into dextrose. 

Inulase, which hydrolyzes inulin into laevulose. 

Cytase, which hydrolyzes hemicellulose into mannose and galactosa 

Pectinase, which hydrolyzes pectic compounds into arabinose. 

(3) Glucoside-sphtting enzymes : 

Emulsin, which hydrolyzes amygdalin into benzaldehyde, prussic 
acid and glucose. 

Myrosin, which hydrolyzes sinigrin into allyl isothiocyanate, potassium 
hydrogen sulphate and glucose. 

(4) Protein-splitting enzymes (proteases) : 

Pepsin-like enzymes, which hydrolyze proteins into albumoses and 
peptones. 

Erepsin-like enzymes, which hydrolyze peptones into polypeptides 
and amino-acids. 

B. Ocddizing enzymes : 

Peroxidases, which decompose peroxides and set free oxygen in 
the active state, probably as atomic oxygen. 

Catalases, which decompose hydrogen peroxide and set free oxygen 
in the molecular condition. 

C. Fermenting enzymes: Zymase of yeast and also of higher plants, 
which brings about the decomposition of certain hexoses, such as glucose, 
with the formation of alcohol and carbon dioxide. Probably a series of 
reactions including oxidation, reduction and hydrolysis are involved. 

D. Ooagulating enzymes : Pectase, which coagulates soluble pectic 
compounds. 

E. Reducing enzymes : Reductase. The precise function of these 
enzymes is unknown. 

Most of these various classes of enzymes will be dealt with in detail 
in connexion with the chemical substances on which they react. 

I An excellent demonstration of the fact that a single cell may contain 
1 all the various enzvmes connected with the nrocesses of metabolism is 
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afforded by the unicellular Fungus, Yeast {Saccharomyces), of which many 
species and varieties are known. The feature of special interest in 
connexion with the Yeast plant is its power of fermenting hexoses, with 
the formation of alcohol and carbon dioxide, the process being carried 
out by means of an en 2 yme, zymase. The reaction is generally 
represented as follows, though there is little doubt that several stages 
are involved : 

COH12O0 = 2002+ 2O2H5OH, 

In addition to zymase, yeast contains the enzymes, invertase, protease, 
peroxidase, catalase, reductase, glycogenase, carboxylase, a glucoside- 
sphtting enzyme, and some foi;m of diastatic enzyme. The carboxylase 
decomposes a large number of keto-acids, of which the most impor- 
tant is p 3 n’uvic acid CHg'GO’COOH. The reaction involves the 
formation of the corresponding aldehyde with the evolution of carbon 
dioxide. Yeast also stores, as a reserve material, the polysaccharide, 
glycogen, which occurs in animal tissues, though it is rarely found in 
plants : this is hydrolyzed by glycogenase into a monosaccharide. Finally, 
yeast contains invertase, and most species, in addition, maltase, but from 
a few species the latter enzyme is absent. Hence yeasts are able to 
ferment the disaccharides, cane-sugar and maltose,, since they can first 
hydrolyze them to monosaccharides. . . - 

As in the case of the enzymes of other tissues, those of yeast can be 
made to carry out their functions after the death of the living protoplasm. 
The method of demonstrating this is to ‘'loll” the cells by means of 
drying at 25-30° 0., by treatment with a mixture of alcohol and ether, 
or by treatment with acetone and ether. In this way the protoplasm is 
destroyed, but the enzymes remain uninjured. Yeast treated thus has 
been termed ‘‘ zymin.’' 

From zymin some of the enzymes, e.g. invertase and the glucoside- 
splitting enzyme, can be extracted with water: other enzymes, e.g. zymase 
and maltase, are not so readily extracted. From the living cells the 
enzymes are only obtained with difficulty, the extraction of yeast juice, 
containing zymase and other enzymes, needing, by Buchner s method, 
a pressure as great as 500 atmospheres. 

In connexion with alcoholic fermentation by zymase, the following 
point is of special interest. For carrying out this process, two other 
substances are necessary in addition to the enzyme, i.e. a co-enzyme of 
unknown nature and a phosphate. The separation of zymase from the 
co-enzyme has been accomplished by filtering expressed (Buchner) yeast 
iiiice throue'h a snecial form of erelatine filter' under a nressure of 50 
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atinoaphereB. The phosphate and eo-enzyme can also be removed from 
zymin by washing with water. The washed residue is then found to be 
incapable' of fermentation, as also are the washings. If, however, the 
boiled washings are added to the washed residue, the system is synthesized 
and can now carry out fermentation again. The chemical nature of the 
co-enzyme, which is thermostable, and the precise part played by it in 
the process, are as yet unknown (Harden, 4). 

Expt 10. Preparation of zymin, (a) By alcohol and ether. For the following 
experiments fresli yeast should be used whicli has been washed several times with 
distilled water and dried on a filter-pump. Weigh out 26 gms. of yeast and stir 
it up well in- a mixture of 300 o.c. of absolute alcohol and 100 c.c. of ether for 4-5 
minutes, and then filter on a filter-pump^ Next wash the yeaat with 60 c.c. of 
ether. Then spread it out on a piece of filter-paper and allow it to dry for one hour. 
(6) By acetone and ether. Take 60 gms. of yeast and stir it into 300 c.c. of acetone. 
Continue stirring for 10 minutes, and filter on a filter-pump. The mass is then 
mixed with 100 c.c. of acetone for 2 minutes and again filtered. The residue is 
roughly powdered, well-kneaded with 26 o.c. of ether for 3 minutes, filtered, drained 
and spread on filter-paper for an hour in the air. It can be finally di’ied at 46° C. for 
24 hours. 

Expt. 11. Action of zymase. Fill a small test-tube with 40% glucose solution. 
Add 2 gms, of the aymin (from Expt. 10) for each 10 o.c. of solution and a little 
toluol, and shake. Then fit a slightly larger test-tube over the mouth of the first 
tube. Now invert. A small quantity of air will rise to the top of the first tube 
which, however, will remain filled with the sugar solution. Place the tubes either in 
an incubator or water-bath at 22-26° C. A control set of tubes should also be arranged 
containing sugar solution and zymin whicli has been previously well boiled in a little 
water. Bubbles of carbon dioxide will be evolved from the unboiled zymin. 

Expt. 12. Action of maZtaee. (Harden and Zilva, 12.) Into two test-tubes, {a) and 
(&), put the following : 

{a) 20 c.c. of a 2% solution of rhaltose -1- 0*6 gm. of zymin. 

(6) 20c.c. of the same solution of maltose + 0*5 gm. of zymin which has been 
well boiled in distilled water. 

Plug both tubes with cotton-wool, after adding a few drops of toluol, and place 
in an incubator at 38° C. for 12-24 hrs. Test the liquid in both tubes by making the 
osazone (see p. 49). Glucosazone will crystallize out in tube (a), maltosazone in 
tube (b). 

Expt. 13. Action of peroxidase. (Hai’den and Zilva, 12.) Into four small 
evaporating dishes, {a\ (6), (c) and {d), put the following : 

(a) A suspension of 0*6 gm. of fresh yeast in 10 c.c. distilled water + 1 c.c. of 
benzidine solution (1 % in 60 % alcohol) -j- 2-3 drops of hydrogen peroxide (20 vols.). 

(b) A suspension of 0*6 gm. of zymin in 10 c.c. of distilled water -h 1 c.c. of 
benzidine solution -|- 2-3 drops of hydrogen peroxide. 

(c) A suspension of 0*6 em. of washed zvmin in 10 c.c. of distilled water + 1 c.c. 
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of benzidine solution + 2-3 drops of hydrogen peroxide. (The zymin is washed by 
putting it on a double folded filter-paper in a funnel and adding distilled water from 
time to time. 60 c,c. of water should he used for 0-6 gm. of zymin.) 

(cQ A suspension of 0'6 gm. of washed zymin in 10 c.c. of washings + 1 c.c, of 
benzidine solution -b 2-3 drops of hydrogen peroxide. 

A blue colour will develop in (a) showing that fresh yeast contains a peroxidase 
(see p. 109). A blue colour will also develop in (c) but not in (b) and {d). This is 
explained by assuming that the zymin contains an inhibitor, not present in fresh ^ 
yeast, but which is developed during the preparation of the zymin, and that this 
inhibitor can be washed away by water. On adding the washings to the washed 
zymin the reaction is inhibited again. 

Uxpt. 14. Action of catalase. (Harden and Zilva, 12.) Completely fill a test-tube 
with hydrogen peroxide (20 vols.) solution which has been diluted with an equal 
volume of water and add 0*5-1 gm. of zymin. Place the thumb fiumly over the 
mouth of the tube, invert and place the mouth under water in a small basin, clamp- 
ing the tube in position. A rapid evolution of oxygen takes place. When the tube' 
is about three-fourths full of gas, close the mouth with the thumb while still under 
water and remove the tube. Plunge a glowing splint into the gas and it will re-kindle 
to a flame. 

Expt, 16. Action of protease. Weigh out 10 gms. of white floiu*, and allow it to 
extract with 100 c.c. of distilled water for one hour, shaking from time to time. 
Then filter on a filter-pump. The extract will contain the albumin, leucosin 
(see p. 124). Into small flasks (a) and {h) put the following : 

{a) 40 c.c. of the flour extract -f- 1 gm. of zymin -f 1 c.c. of toluol 

(5) 40 c.c. of flour extract -b 1 gm. of boiled zymin + 1 c.c. of toluol. 

Shake both tubes, plug with cotton-wool and place them in an incubator at 38“ C. 
for 48 hrs. After incubation, boil the liquid in both tubes, in order to coagulate 
unaltered protein, and filter. To the filtrates of the respective tubes add bromine 
water drop by drop (see p. 138). A pink, or purplish-pink colour, due to the presence 
of tryptophane, will be formed in tube {a). Hence hydrolysis of protein has taken 
place. Tube (h) will show no colour or only that due to bromine. Add a little amyl 
alcohol to both tubes and shake. The alcohol will be coloured pink or purplish in 
the tube giving the tryi)tophane reaction. 

Expt.lQ. Action of reductase. (Harden and Norris, 11.) Take two small flasks, 
(a) and (5), provided with weU-fittiug corks and put in the followmg: 

{a) 1 gm. of zymin -b 20 c.c. of distilled water -b 0*5 c.c. of methylene blue 
solution (mode by diluting 6 c.c. of a saturated alcoholic solution to 200 c.c. with 
distilled water). 

(6) 1 gm. of boiled zymin -b 20 c.c. of distilled water + 0*6 c.c. of methylene blue 
solution. 

Cork both tubes after adding a few drops of toluol and place in an incubator at 
38° C. for 3 hours. The blue colour will practically disappear from tube (a) but will 
remain in tube (h). 

The methylene blue is reduced to a colourless leucq-compound which will become 
blue again bn re-oxidation. 
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Eicpt. 17. Enzyme actions of an aqueous extract of zymin. Weigh out 2 gma. of 
zymin and place’ them on a double folded filter-paper in a funnel and wash with 
30 c.c, of distilled water. With the filtrate make the following experiments. 

(A) Action ofinvertase, (Harden and Zilva, 12.) Into two small flasks (a) and {h) 
put the following : 

{a) 10 c.c. of a 2% solution of pure cane-sugar + 10 c.c. of the filtrate from 
zymin. 

{h) 10 c.c. of the same solution of cane-sugar 10 c.c. of the boiled filtrate from 
zymin. 

Put both flasks in an incubator at 38° 0. After 30 minutes add equal q^uantities 
(about 1-2 c.o.) of refiling’s solution to both test-tubes and bod (see p. 52). Tube {a) 
will show considerable reduction of the Fehling. Tube (5) will show comparatively 
little reduction, that which does take place probably being due to the sugar formed 
by the action of glycogenase on stored glycogen. 

(B) Action of the glucodde-aplitting cTizyme, (Caldwell and Courtauld, 9 ; Henry 
ind Auldj 13.), This enzyme wiU act upon the glucoaide, amygdalin, which is present 
In bitter almonds, with the production of glucose, benzaldehyde and prussic aclfe 
(see p. 146). Into two small flasks {a) and (h) put the following : 

(а) 20 c.c. of a 2 % solution of amygdalin -f- 20 c.c. of the filtrate from zymin. 

(б) 20 c.c. of the same solution of amygdalin 4- 20 c.c. of the boded filtrate from 
zymin. 

Add a few drops of toluol to both, flasks and then cork, inserting, with the cork, 
a, strip of paper which has been dipped in solutions of picric acid and sodium 
:jarbonate (see p. 146). Put both flasks in an incubator at 38° 0. for 12-24 hours. The 
[derate paper in flask {a) will have reddened. Add a little Fehling’s solution to the 
liquid in the same flask and boil. The Pehling wiU be reduced.. The liquid in flask 
'h) wdl only reduce Fehling slightly [see Expt. A (6)] and the piorate paper wdl not 
36 reddened, 
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CHAPTER IV 


CARBON ASSIMILATION 

The fact has already been emphasized that the plant synthesizes all the 
complex organic substances of which it is built finm the simple com- 
pounds, carbon dioxide, water and inorganic salts. - The initial metabolic 
process and the one from which all othem have their starting-point is 
that of a synthesis of a carbohydrate from carbon dioxide and water. 
This synthesis can only be carried out in the light, and only in a green 
plant, i.e. a plant containirig chlorophyll. Chlorophyll may almost be con- 
sidered the chemical substance of primary importance in the organic world, 
for upon it depends the life of all plants and animals. Animals depend 
for their existence on certain complex amino-acids, some of which they 
are unable to synthesize for themselves, and which they derive from 
plants. Plants m turn are unable to exist except by virtue of the pro- 
perties of chlorophyll. 

The property of chlorophyll which is so important is the power it 
possesses of absorbing the radiant energy of the sun’s rays and converting 
it into chemical energy by means of which a carbohydrate is synthesized. 
This summarizes the whole process, which, however, can scarcely be very 
simple, and probably consists of several reactions at present undifferen- 
tiated. If the formula for carbonic acid is compared with that of a simple 
carbohydrate such as a tetrose, pentose or hexose, the following relation- 
ship is seen : 

H 2 C 03 “^(H 2 CO)a; where .^’=4, 5 or 6, 

that is, in the synthesis of a carbohydrate a reducing reaction must take 
place. 

Many h3^othese8 have been formulated as to the nature of these re- 
actions. The one which ha« most frequently been advanced suggests 
that formaldehyde is the first product of the synthesis from carbon 
dioxide and water which takes place in the green plant j that the re- 
action, involves reduction with elimination of oxygen: 

H2C03=H2C0 + 02, 

and that this product is later condensed to form a hexose, 

6H3C0 = C(jH^20fl. 
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As the- concentration of sugar increases in the cell, further condensation 
may take place to form starch : 

(^0Hi2Oa)'=(Ce^^lO*^6)a: + ‘'^ H 2 O. 

The facts in agreement with these views are : first, in most plants a 
volume of oxygen is given off approximately equivalent to the volume 
of carbon dioxide absorbed; secondly, in some plants starch, in others 
sugar, is known to be produced during photos 3 mthesis. The detection 
of formaldehyde, either in the plant or in certain systems containing 
chlorophyll, ets a proof of its formation during photosynthesis, has been 
shown to be invalid (see p. 36) (Jorgensen and Kidd, 2). 

The value and significance of this reducing reaction is seen when it 
is realized that, by oxidation of the carbohydrates synthesized, energy is 
produced to supply the needs of the whole ' metabolism of the plant 
(see p. 6). 

In the chemical treatment of the subject of carbon assimilation, some 
of the chemical properties of chlorophyll will first be considered, and, 
later, its behaviour under certain conditions : the chemistry, however, of 
the phenomenon itself is as yet unknown. 

The following account, as far as it concerns chlorophyll, and the 
accompanying experiments are taken from a res’umi (Jorgensen and 
Stiles, 3) of the original work (WiUstatter und Stoll, 1) upon which the 
entire knowledge of the subject is based. 


Chlokophyll, 


Our knowledge of the chemistry of chlorophyll has, within recent 
years, been set upon a firm experimental basis (WiUstatter und Stoll, 1). 
The results which have been arrived at may broadly be summarized as 
follows : 

In all plants exami n ed the cbloroplastids contain four pigments, of 
which two (termed respectively chlorophylls a and h) are green, and 
two are yellow. They occur in about the following proportions in fresh 
leaves : 

^ [Chlorophyll a ... C56H720eN4Mg ... 2 pts per 1000 
tChlorophyU & . . , C^H,o OeN^Mg . . . | „ 


Yellow 


[Carotin • 

(Xanthophyll 


C40 

C40 Hjjg O2 





A point of great interest in connexion with chlorophyll is that it 
contains magnesium to the extent of 2*7 but no other metal is present, 
Chlorophyll a, when isolated, is a blue-black solid giving a green-blue 
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)n in the solvents in which it is soluble, i.e. ethyl alcohol, acetone, 
form, ether, carbon bisulphide, pyridine and benzene. Chlorophyll 
in isolated, is a green-black solid giving a pure green solution : it 
ach the same solubilities as chlorophyll a. The two chlorophylls, 
er, can be -separated by their different solubilities in methyl 
1. Both can be obtained in microscopic crystals, 
rotin crystallizes in orange-red crystals, and xanthophyll in yellow 
Is. 

the chloroplastids these pigments occur mixed with various colour- 
ibstances, fats, waxes, and salts of fatty acids, 
hen chlorophyll is spoken of, it will be understood to refer to the 
pigments and not to the yellow. 

le pure pigments, when isolated, are readily soluble in acetone, ether 
enzene. When very thoroughly dried nettle leaves are treated' 
)ure acetone, no green colour is extracted, but if a ■ few drops of 
are added, the extract becomes green. Also if acetone is poured 
fresh leaves, the pigment is extracted. The explanation offered 
ese phenomena is that chlorophyll is present in a colloidal condition 
! cell., This point will be considered again later (see p. S6). 
le Common Nettle (Urtica) is the plant which has been used for 
ial for the ^ extraction of chlorophyll on a large scale, and it also 
very useful material for extraction on a small scale. The pigment 
3en found to be unaltered by drying, and, since dried leaves involve 
IB bulk and dilution of solvents, material should be dried before 
Some leaves (Elder and Conifers) .are spoilt by drying. From 
leaves pure solvents, such as petrol ether, benzene and acetone, 
)t very little pigment for reasons which will be mentioned later, 
the solvents contain a moderate amount of water, the pigment is 
y soluble. About 80 % acetone is the best solvent. The nettle 
1 are removed from the stalks and laid on sheets of paper to dry. 

. well air-dried they are finely powdered, and the powder further 
at 30-40° C. in an incubator. The leaf-powder can be kept for a 
lerable time in a welUstoppered bottle. 


pt. 18. Extraction of pigment. Two graros of leaf-powder are sucke^ to a filter- 
on a small porcelain funnel and 2-3 c.c. of 86 o/o acetone are added. This is 
i to soak into the powder for a few minutes. The fluid is then sucked through 
he pump. The operation is repeated until 20 c.c. of the solvent have been 
when the powder is sucked dry. A deep blue-green solution with a rod 
cence is obtained which contains all the four pigments from the leaf. The 


e extract thus obtained is then poured into double the q^uantity of petrol eth&i' 
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being poured gently down the side of the funnel in order to avoid the formation of 
emulsions. In the course of a few minutes, the ether layer separates out and now 
contains the pigments. The lower layer, which is slightly green, is run off. The 
addition of distilled water and^ subsequent removal of the lower layer is repeated 
about four times, in order completely to remove the acetone from the ether solution. 
If the ether solution should have become at all emulsified, 'it can be cleared by 
shaking with anhydrous sodium sulphate and filtering. 

The whole process should be repeated with another 2 gms. of leaf-powder and the 
pigment transferred to ethefr^ since a solution in this solvent is required for later 
experiments. 

Exjpt. 19. Demonstration of the presence of chlorophylls a and h. Of the petrol 
ether solution from the last experiment, 10 c.c. are shaken with 10 c.p. of 92 o/q methyl 
alcohol. Two layers are formed of which the petrol ether layer contains chlorophyll 
a, and the methyl alcohol layer chlorophyll h. The solution of chlorophyll a is blue- 
green, while that of chlorophyll is a -purer green, but the colour difference between 
them is diminished owing to the presence of the yellow pigments, of which carotin 
is in the petrol ether, and xanthophyll in the methyl alcohol. 

As will be explained later, the green pigments of chlorophyll can be 
saponified by alkalis and are then insoluble in ethereal solution. This 
method can be adopted to separate the green from the yellow pigments, 
xanthophyll and carotin. 

Expt. 20. Separation of green and yellow figmefnts. Shake 5 c.c. of an ether 
solution of the pigments (Expt. 18) with 2 c.c. of 30 o/q caustic potash in methyl 
alcohol (obtained by dissolving 30 gms. of potassium hydroxide in 100 c.c. of methyl 
alcohol 1). After the green colour has reappeared, slowly add 10 c.c. of water and 
then add a little more ether. On shaking the test-tube, two layers are produced, of 
which the lower watery-alkaline one contains the saponified green pigments, while 
the carotin and xanthophyll are contained in the upper ethereal layer. 

Expt. 21. Separation of the two yellow pigments. The ether layer obtained in 
the last experiment is washed with water in a separating funnel, and evaporated 
down to 1 c.c. It is then diluted with 10 c.c. of petrol ether and next mixed with 
10 c.c. 90% methyl alcohol. The methyl alcoholic layer is removed and the petrol 
ether layer is again treated with methyl alcohol and the methyl alcohol again 
removed. This process is repeated until the methyl alcohol is no longer coloured. 
The methyl alcohol contains the xanthophyll, the petrol ether the carotin. 

Further accounts of the yellow pigments are given on p. 39. 

The best known reactions of chlorophyll are those which take place 
with acids and alkalies respectively. 

Chlorophyll is a neutral substance, and, on treatment with alkalies, 
it forms salts of acids, the latter being known as chlorophyllins. These 
salts are soluble in water forming green solutions which are not however 

1 The methyl alcohol must be very' pure, otherwise the alcoholic potash solution will 
become brown and discoloured. 
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fluorescent. Chlorophyll a may be represented as the methyl phytyl 
ester of an acid chlorophyllin (phytol is a primary alcohol, see p. 38 ): 

yCOOCHg .COOH 

Ca2H3oON4Mg/ C32H3oON4Mg<;; 

^COOCaoHgo ^COOH 

Chlorophyll a Chlorophylliu 

On treatment in the cold with alkah, the ester is saponified, and the 
alkali salt of chlorophyllin is formed. During saponification, there is a 
change of colour in the pigment, the so-called brown phase, followed by 
a return to green. 

Expt. 22. Saponification o f a mixture of the green pigments. Poui' a little of the 
ether solution obtained in Expt. 18 into a test-tube, and in a pipette take a little 
30 ^/o solution of potiLsh in methyl alcohol. Place the lower end of the pipette at the 
bottom of the test-tube and allow the potash to run in below the chlorophyll solu- 
tion. At the interface between the solutions there appears immediately a brown- 
coloured layer which diffuses on shaking. In about ten minutes it changes back 
through an ohve-green colour to pure green. 

The chlorophyll has been saponified to the potassium salt of the acid chlorophyl- 
lin. This salt is insoluble in ether, so if water is added to bring about a separation 
of the two layers, the green colour is no longer present in the ethereal layer. 

The change of colour on saponification is different for the two 
chlorophylls, the brown phase produced in the abot^e mixture of chloro- 
phylls being due to a yellow phase produced by chlorophyll a, and a 
brown-red phase produced by chlorophyll h. To demonstrate this the 
phase test (Expt. 22 ) may also be carried out separately on the two 
chlorophylls. 

Expt. 23. Saponification of ehlm^ophylls a and h separately. The methyl alcohol 
solution obtained in Expt. 19 is transfen-ed to ether as in Expt. 18. Both the latter 
and the petrol ether solution of chlorophyll a are saponified as in the previous 
experiment. 

As already demonstrated the potassium salts of the chlorophyllins 
which are produced by saponification of the mixture of green pigments 
in the cold are not fluorescent. By saponification of chlorophyll with 
hot alkah, isochlorophyllins are formed (see Expt. 24 below) which are 
fluorescent. 

On hmting chlorophyllins with concentrated alcoholic alkalies, a series 
of decomposition products, phyllins (alsa acids) are obtained by removal 
of carboxyl groups. The final phyllin has only one carboxyl group. When 
this is removed, a substance, aetiophyllin, 08iH34N4Mg, is obtained which 
contains no oxygen (see Scheme 1 , p. 34 ). 

Another difference between the results of treating chlorophyll with 
hot and cold alkali is that in the former process the yellow pigments are 
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destroyed. If then water is added after saponification with hot alkali, 
and the solution is shaken up with ether, the ether will remain colourless. 

When chlorophyll is tx-eated with acids, a different reaction takes 
place. The chlorophyll changes in colour to olive-green and loses most 
of its fluorescence. The magnesium of the molecule is removed, being 
replaced by hydrogen, and the resulting product is termed phaeophytin 
(see Scheme 1, p. 34). 

From phaeophytin a series of decomposition products have been 
obtained, which fall into two groups, the phytochlorins and the phyto- 
rhodins. The phytochlorins are olive-green in colour, and are derived 
from chlorophyll a\ the phytorhodins are red, and are derived from 
chlorophyll 6. The phaeophytins from the two chlorophylls are indis- 
tinguishable until the above decomposition products are obtained. 
(The original discovery of two kinds of chlorophyll was brought about 
by the differentiation of these decomposition products.) 

A number of phytochlorins and phytorhodins have been identified 
and are designated by letters a, 6, etc. By employing a uniform method 
of treatment, however, two of these products, phytochlorin e and phyto- 
rhodin can be secured. 

The phytochlorins and the phytorhodins are of course magnesiun:i-free 
compounds and can be obtained by the action of acid on the chlorophyllins 
and isochlorophyllins. Phytochlorin e and phytorhodin g, in particular 
are obtained by the action of acid on isochlorophyllins, ie. they are' 
magnesium-free isochlorophyllins. They are formed by the addition of 
acid to the products of saponification with hot alkali.* 

The separation of the various phytochlorins and phytorhodins can be 
brought about by means of their different distribution between ether 
and hydrochloric acid : each compound can be extracted from ether 
according to the concentration of the acid used. 

ExjpL 24. The formation of ’phytochlorin and phytorhodin, 5 c.c. of an ether 
solution containing both chlorophylls a and h are evaporated to dryness in a test- 
tube in a water-bath, and the residue treated with 3 c.c. of boiling 30 7o potash 
solution in methyl alcohol, and boiled gently for half a minute. A liquid with a red 
fluorescence is produced which consists of a solution of the potassium salts of 
isochlorophyllins. The solution is diluted with double its volume of water, and 
concentrated hydrochloric acid is added until the solution is just acid. The hquid is 
then shaken with ether in a separating funnel : the dissociation products produced 
by the previous treatment pass into the ether solution which thus acquires an 
ohve-brown colour. 

The ether solution is shaken twice, each time with 10 c.c. of 4 hydrochloric 
acid (sp. gr. 1*02 i.e. 12*9 c.c. strong acid: 87*1 c.c. water), and the green-blue acid 
layer is sex^arated and neutralized with ammonia and shaken with more ether, which 
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then contains in solution pbytochlorin e, the derivative of chlorophyll a. The phyto- 
chlorin e gives to the ether an olive-green colour. 

The ether layer remaining in the funnel, after the separation of the green-blue acid 
layer, is now extracted with 10 o.c. of 12 ^/o hydrochloric acid (sp. gr. 1*06 i.e. 38T c.c. 
strong acid: 6T9 c.c. water). The green acid solution so obtained is diluted with 
water and shaken with ether which then becomes coloured red- and contains phyto- 
rhodin the derivative of chlorophyll h. 

If the phyllins are acted tipon by mineral acids, they lose their 
magnesium in the same way as the chlorophyllina, and the series of 
substances obtained in this way are termed porphyrins. Thus aetiophyllin 
will give aetioporphyrin CaiH 3 flN 4 (see Scheme 1, p. 34). 

The derivatives of chlorophyll which are free from magnesium, such 
as phaeophytin, pbytochlorin, phytorhodin, the various porphyrins, etc. 
combine readily with the acetates of some metals such as copper, zinc 
and iron, and they form intensely coloured, stable compounds. The change 
of colour is so noticeable that the smallest traces of certain metals can 
be detected in this way. Hence it is very difficult to prepare the 
magnesium-free chlorophyll unless the reagents are perfectly pure and 
all contact with certain metals is avoided. 


Ea^t. 25. S'lihsiitution of copper for magnedum in cldorophyll. 2 c.c. of au ether 
solution of chlorophyll are shaken with a httle 20 hydrochloric acid (ap. gr. ITO 
i.e. 62*4 c.c. strong acid: 37*6 c.c. water), and then washed with water in a separating 
funneh In this way is produced in ether sohxtion the naagnesium-free chlorophyll 
derivative, phaeophytin. The solution is evaporated down on a water-bath, and the 
residue dissolved in 6 c.c. of alcohol. The solution is olive-green in colour. This is 
heated and a grain of copper acetate or zinc acetate is added. The colour changes 
back to a brilliant gi'een, but without fluorescence (if all the chlorophyll has been 
converted into phaeophytin), 

# 

From the results of these recent investigations, it is now possible to 
write formulae for the two chlorophylls as follows : 

chlorophyll a (C32H80O N^Mg) (COOCH3) (OOOC^U^q) 
chlorophyll h (Ca^H^gOsN^Mg) (COOCH3) [cOOC^hJ) 

from which it will be seen that the phytol component amounts to one- 
third of the weight of the chlorophyll. 

From the analyses of chlorophylls from different plants, it was found 
that the phytol content varied, and plants which yielded little phytol 
most readily produced '‘crystalline chloi'ophyll/' a form of the pigment 
which has been known for some considerable time to previous workers. 
The Cow Parsnip {Seracleum Spliondylium)^ Hedge Woundwort {Stachys 
sylvatica) and Hemp-nettle (Galeopsis Tetrahit) are plants which readily 
on vft crystalline chloronhvlh In this connexion it has been suggested 
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that the chlorophyll in plants is accompanied by an enzyme, chlorophyl- 
lase, which, in alcoholic media, brings about alcoholysis of the chlorophyll? 
and replaces the phytyl by the ethyl radicle. The products, formerly 
known as crystalline chlorophyll, are now termed cfilorophylhdes : 

(CssHaoON^Mg) (COOCH3) (COOC2oH3o)4-C2H50H 

= C2oH3oOH + (C32H3oON4Mg)('COOCH3)(COOC2H6). 

Phytol Ethyl chloroj^hyllide 

Similar chlorophyllides are produced by other alcohols. In aqueous 
solutions chlorophyllase brings about hydrolysis and the free acid 
chlorophyllide is formed (see Scheme 2, p. 34): 

(C32H3oON4Mg) (COOCH3) (COOC2(,H30)+H2O 

= C2oH3oOH+(C32H3oON4Mg)(COOCH3)(COOH). 

Chlorophyllide 

Chlorophyllase is a very stable enzyme ; it is not even destroyed by 
boiling in alcohol for a short time, but if leaves are boiled in water, the 
enzyme is destroyed. 

Eaypt, 26. IliGroscopio examination of ethyl chlorophyllide. Prepare sections of 
fresh Reracleum leaves and mount them in a drop of 90 % fdoohol. Leave the slide 
under a bell-jar containing a dish of alcohol The section slowly dries in the course 
of half a. day or a. day. It is then examined under the microscope when there will be 
observed the cbaracteriatic triangular and hexagonal crystals of ethyl chlorophyllide 
(crystalline chlorophyll). 

Expt. 27. Production of methyl chlorophyllide in the leaf Sections may be used 
as in the preceding experiment, or a piece of a leaf may be employed. In the latter 
case a test-tube with 4 c.c. of 75 o/q methyl alcohol is taken and 1 gm. of fresh leaf 
is added ,to it. The leaf first becomes a darker green and then during the course of 
a few hours becomes yellowish. On holding the leaf to the light there can be 
observed with, the naked eye a number of black points. If sections of the leaf be cut 
and examined under the microscope, these spots appear as aggregates composed of 
rhombohedral crystals, occuning in certain cells. 

Expt. 28. Extraction of ethyl chlorophyllide. Two gi’ams of dry Heracleiim leaf- 
powder are left for a day in a test-tube containing 6 c.c. of 90% alcohol The extract 
is then filtered through a small porcelain funnel and the powder on the filter washed 
with a little acetone. The filtrate is mixed with an equal quantity of ether, and then 
with some water. The ether solution is transferred to a separating funnel and 
thoroughly washed with water, and then concentrated on a water-bath to ^ or 1 c.c., 
and 3 c.c. of petrol ether are added. On standing, the ethyl chlorophyllide is pre- 
cipitated in the form of crystaUine aggregates. It is freed from yeUow pigments by 
shaking with a little ether, and can he further pimfied by redissolving in ether and 
precipitating again with petrol ether. 

Expt. 29. The action of chlorophyllase. Fresh leaves of a species rich in chloro- 
phyllaae, e.g. Heracl&itm or Goleopm^ are finely divided and put in a 70 % acetone 
solution, 3 c.c. of solution being used for every gram of leaf-powder. The chlorophyll. 
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by means of the chlorophyllase, is hydrolyzed into phytol and the acid chloroj)hyUide. 
This can be demonstrated after about a quarter of an hour if the solution is diluted 
■with -water, transferred to ether and shaken with 0’06 ^/q sodium hydroxide. The 
sodium hydroxide takes up more colouring matter the further the enzyme action 
has progi’essed. 

30. The destruction oj chlorophyllase. If fresh leaves of a species rich in 
chlorophyllase are first steeped in boiling water for a few minutes before they are 
placed in the acetone solution, unaltered chlorophyll is extracted which does not 
react with dilute alkali. 


With acids 

(C32H8oON4Mg) (COOCH9) (COOC20H30) , 

chlorophyll a 
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" with 
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phaeophorbide a 
(N4C32HS2O) (COOCH3) (COOH 


By treatment with acids, magnesium is removed from the cblorophyl- 
lides, with the production of the corresponding phaeophorbides. Thus 
methyl chlorophyllide a gives methyl phaeophorbide a, etc. (see 
Scheme 2, above). 

It has been previously mentioned that water-free solvents, such as 
acetone, ether and benzene, in which pure extracted chlorophyll is 
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soluble, will not extract the pigment from thoroughl}’' dried leaves, but 
if a little water is added, it readily goes into solution. From fresh leaves 
also these solvents can extract the pigments. 

As an explanation of the above phenomena, it has been suggested 
that chlorophyll in the chloroplastid is in the colloidal state, and that, 
when water is added to the dried leaf, a solution of mineral salts in the 
leaf is formed which alters the colloidal condition of the chlorophyll and 
makes it soluble. This view is supported by the fact that if a colloidal 
solution of chlorophyll in water, made from the pure extracted pigment, 
is shaken with ether, the ether remains colourless. If, however, a little 
salt solution is added and the mixture shaken, the ethereal layer 
becomes green. In preparing the colloidal solution the solvent, acetone, 
is replaced by the medium, water, in which chlorophyll is insoluble. 

The condition of chlorophyll is altered by plunging the leaves into 
boiling water. The pigment is then much more readily soluble in ether, 
etc., even when the leaves are subsequently dried. It is supposed that 
the chlorophyll has diffused out from the plastids, and is in true solution 
in accompanying waxy substances which have become liquid owing to 
change of temperature. 

Eocpt. 31. Preparation of a colloidal solution of chlorophyll. Take 10 c.c. of an 
acetone extract of chlorophyll (Expt. 18) and pour this acetone solution into a large 
volume of distilled water (100 c.c,), the Hquid being continually stirred. This opera- 
tion can be most conveniently done by taking the acetone solution in a pipette and 
allowing it to run out of the pipette while the latter is used as a stirring rod in the 
water. Note the change in colour to a piuer green, and the disappearance of 
fiuoreacence. 

Expt. 32. To demonstrate the difference hetween a ti'ue and a colloidal solution of 
chlorophyll. Evaporate 10 c.c, of an acetone extract (Expt. 18) to complete dryness 
and test its solubility in ether, petrol ether and benzene. It is soluble in aU three 
solvents. Now add these solvents to some of the colloidal solution prepared in the 
last experiment, and note that the chlorophyll does not dissolve in any of these 
solvents. If, however, some salt solution, e.g. a Uttle magnesium sulphate, be added, 
the chlorophyll is precipitated from its colloidal state and is now soluble in ether 
and other solvents. 

Expt. 33. To show that chlorophyll in the plant is probably in the colloidal 
condition. Some nettle powder is carefully dried, e.g. by keeping it at 30-40 C. in an 
oven, and then further drying in a vacuum desiccator over sulphuric acid. Small 
quantities of this dyy powder are put in test-tubes, and difterent pure water-free 
substances such as acetone, ether, benzene and absolute alcohol are added. Note 
that these solvents are not coloured by the chlorophyll. It can be demonstrated that 
the extracted pigment is easily soluble in any of these substances. Repeat the experi- 
ment with nettle powder moistened with a few drops of water, and note that the 
solvents are immediately coloured. 
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Expt 34. Eitre solvents are able to extract chlorophyll from fresh learns. CriLsh 
10 gms. of fresh leaves of nettle, horse-chestnut or elder in a mortar vlth some clean 
sapd, and put the crushed material on a filter-paper in a porcelain funnel. Add 
20 G.c. of pure acetone and suck it through by means of a water-pump. Repeat this 
several times. The pure solvent is here able to extract the pigment. 

Expt. 35. Treatment of fresh leaves with boiling water changes the condition of 
the chlorophyll. Dry a quantity of leaves which have been put in boiling water and 
examine their solubility as in Expt. 33. Note that the chlorophyll in this powder is 
soluble in pure solvents. 

There is finally another change which chlorophyll can undergo, 
namely that of allomerization, which takes place in alcoholic solution. 
The characteristic of allomerized chlorophyll is that it does not give the 
brown phase when treated with alkali (see Expt. 22). Allomerization is 
accelerated in alkaline solution but inhibited by small quantities of acid. 

Expt. 36. To demonstrate that allomerized chlorophyll does not give the ho'own 
phase test. Dissolve a little crude chlorophyll, obtained by evaporating an ether 
solution^ in absolute alcohol. To a sample of this add a little alkali, and perform the 
phase test, from time to time, till at last the brown phase no longer appears. 


Connexion of Chlorophyll with Formaldehyde. 

In addition to the above, another chemical property of chlorophyll 
of great interest, is that connected with the production of formaldehyde. 
Those investigators, who have sought to confirm the formaldehyde 
hypothesis of carbon assimilation, have based their evidence on tests for 
formaldehyde both in the plant and in chlorophyll-containing systems 
outside the plant. By exposing films, or . solutions, of chlorophyll to light 
in presence of carbon dioxide, they have detected formaldehyde as a 
result (Usher and Priestley, 5). 

The most recent investigations (Jorgensen and Kidd, 2) have shown 
that the experimental evidence is at present inadequate to support the 
hypothesis, since formaldehyde arises from chlorophyll itself in the 
absence of carbon dioxide. 

In this later work (Jorgensen and Kidd, 2), on the behaviour of ex- 
tracted chlorophyll in light, .use has, been made of a colloidal solution (see 
•p. 35) of pure chlorophyll (chlorophylls a and h) for experimental work. 
The solution for this purpose must be prepared from, pure chlorophyll, 
which has been tested and shown to be free from yellow pigments, since 
the latter absorb oxygen and may confuse the issue of the experiment. 
The pure chlorophyll is prepared by extracting dried nettle leaves with 
80-85 7o acetone in the usual way and transferring to petrol ether (p. 28). 
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The petrol ether extract is then washed with 80 % acetone to remove 
colourless impurities, and with 80 % methyl alcohol to remove xantho- 
phyll. Finally all traces of acetone and methyl alcohol are removed by 
washing with water. This renders the chlorophyll insoluble in petrol 
ether, since it is only soluble in this solvent if traces of other solvents 
are present. Hence the pigment is precipitated out as a fine suspension, 
leaving the carotin in solution. The chlorophyll is filtered off through 
powdered talc, taken up in ether, reprecipitated by petrol ether and 
finally obtained as a blue -black micro-crystalline substance. The col- 
loidal solution or sol is made by dissolving 0*4 gm. of pure chlorophyll in 
3 c.c. of absolute alcohol and pouring into 300 c.c. of distilled water. 

The advantage of using such a solution is that the experimental 
conditions, in all probability, approach more nearly to the conditions in 
the plant, and reactions with other substances take place more readily 
than when the chlorophyll is used as a film. The use of pure, instead of 
crude, chlorophyll is also important as by this means it is possible to 
determine the changes taking place in chlorophyll itself without compHca- 
tions arising from the accompanying impurities. The discordant results 
of various workers on this subject are doubtless due to the employment 
of crude chlorophyll. Ethyl alcohol is the best solvent for preparing 
the sol since it does not produce formaldehyde when exposed, to light 
under ordinary’ circumstances in glass vessels. Methyl alcohol and 
acetone should be avoided as they themselves either contain er give rise 
to formaldehyde. 

The chlorophyll sol is electro-negative. It is stabilized by weak 
alkalies, but precipitated by weak acids. 

Working with such a colloidal solution the results may be summarized 
as follows. 

When a chlorophyll sol is exposed to light in an atmosphere of 
nitrogen in a sealed tube, no apparent change takes place in the chloro- 
phyll, and no formaldehyde is produced. 

When -exposed in an atmosphere of carbon dioxide in a sealed tube, 
the chlorophyll rapidly turns yellow- or brown-green. In the case of 
sols of high concentration, the colour-change is preceded by precipitation 
of the pigment. The same change takes place in the dark, only more 
slowly. No formaldehyde is produced, and no absorption of carbon 
dioxide could be detected. The yellow product has been shown to be the 
magnesium-free derivative, phaeophytin, which is produced from the 
pigment by the action of acids. The changes observed are explained by 
the fact that the carbon dioxide, acting as a weak acid, first precipitates 
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the sol, if concentrated, and then acts, like other weak acids, on the 
chlorophyll, producing phaeophytin. If the solution is kept neutral by 
addition of sodium bicarbonate, there is no colour change. The identity 
of phaeoph5rtin was shown by the spectrum and by the restoration of 
colour on adding a trace of copper acetate. 

When exposed to light, and the atmosphere in the sealed tube is 
replaced by oxygen ’or air, the chlorophyll turns yellow- or brown-green 
as before and then bleaches. The change of colour fmm green to yellow 
or brown is again due to the formation of phaeophytin, this being brought 
about by the presence of an acid substance, which is produced during 
bleaching, and increases throughout the process. Formaldehyde can be 
detected in a very slight amount during bleaching, but is formed in 
much greater quantity after bleaching is complete. 

It is suggested that the formaldehyde is produced by the oxidation 
and breaking down of the phyiiol component of the chlorophyll : • 

CHg— CH— CH— CH— CH— CH— CH— CH— C = C— CHgOH 

I I I I I I I I I 

CHg CHg CHg CHg CHg CHg CHg CHg CHg 

There is no reason for ascribing to any of the above reactions any 
part in carbon assimilation. There is at present no hypothesis, supported 
by satisfactory evidence, as to the process of carbon assimilation. 

Expt. »37. Detection of formaldehyde an a product of oxidation of chlm'ophyll. 
Extract 2 gms. of dried nettle leaf powder with 20 c.c. of 80 o/q acetone and transfer 
it to petrol ether as in Expt. 18. Then shake the petrol ether extract four or five 
times with an equal volume of 80 acetone to remove colourless impurities. Next 
the petrol ether extract is similarly shaken up with 80% methyl alcohol which 
removes the xanthophyll. This should be repeated until the methyl alcohol is 
colourless. The petrol ether is finally washed repeatedly with water to remove traces 
of acetone and methyl alcohol. The chlorophyll is in time precipitated as a fine 
suspension, being insoluble in pure petrol ether. This suspension is filtered through 
either kieselguhr or powdered talc on a small porcelain filter. The chlorophyll is 
extracted from the powder on the filter with as small a quantity as possible of 
absolute alcohol This alcoholic solution is then poured, with constant stirring, into 
100 c.c. of distilled water by which means a colloidal solution of chlorophyll is 
obtained. 

The test to be employed for formaldehyde is as follows (Schryver, 4). To 10 c.c. of 
the liquid to be tested add 2 ac. of a 1 7a solution (freshly made) of phenylhydrazine 
hydrochloride, 1 c.c. of a 6 7o solution (freshly made) of potassium ferricyanide and 
6 c.c. of concentrated hydrochloric acid. If formaldehyde is present a pink to 
magenta colour is developed, either deep or pale, according to the quantity of form- 
aldehyde. The reaction is due to the formation of a condensation product of 
formaldehyde and phenylhydrazine, and this compound, on oxidation, yields a weak 
base forming a coloured salt with concentrated hydrochloric acid. The salt is 
readily dissociated again on dilution of the solution. 
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Two modifications (Scliryver, 4) can be adopted in applying this test. First, in 
testing for formaldehyde in pigmented solutions, the following course can be pursued. 
The reaction mixture, after addition of phenylhydrazine, ferricyanide and hydro- 
chloric acid, is diluted with water, and ether is added in a separating funnel. The 
hydrochloride of the chromatogenic base is dissociated and the base is taken up by 
the ether. The aqueous solution is run ofl^ and on addition of strong hydrochloric 
acid to the ether, the base passes into the acid as a coloured hydrochloride again. 

■ By using a small quantity of acid, the sensitiveness of the test is increased, since the 
colour is now distributed through a small quantity of liquid only. 

The second modification consists in. warming the solution to he tested for 
a short time with the phenylhydrazine hydrochloride before adding the other 
reagents. In this way, formaldehyde can also be detected if it should be in a poly- 
merized form. 

As a control, 10 c.c. of the colloidal solution of chlordphyll should be tested, 
using both the above modifications. The remainder of the solution should be 
exposed to sunlight (or the light from either an arc or mercury vapour lamp) in a 
loosely corked vessel, until it is completely bleached. The bleached solution, on 
testing, will be found to give a positive test for formaldehyde. 


The Yellow Plastid Pigments. 

These have already been mentioned in connexion with tke leaf 
pigments (pp. 28 and 29). In addition, however, they have a further 
significance in that they constitute the pigments, located in plastids, 
of most yellow and orange flowers and fruits. Sometimes also they occur 
in other organs, i.e. root of Carrot (carotin). 

Carotin, C 4 oH 5 (j, is an unsaturated hydrocarbon. It crystallizes in 
lustrous rhombohedra which are orange-red by transmitted and blue by 
reflected light. It is readily soluble in chloroform, benzene and carbon 
bisulphide, but with difficulty in petrol ether and ether. 

One of its most characteristic properties is that it readily undergoes 
oxidation in air, and becomes bleached. With concentrated sulphuric 
acid it gives a deep blue colour. 

Xanthophyll, C 40 HB 6 O 2 , also forms yellow crystals with a blue 
lustre. It is soluble in chloroform and ether, but insoluble in petrol 
ether. It is more soluble than carotin in methyl alcohol. It gives 
a blue colour with sulphuric acid, and also oxidizes in air with bleaching. 

The separation of the two pigments (see Expt. 21) is based on the 
fact that in a mixture of petrol ether and methyl alcohol containing a 
little water, the carotin passes entirely into the petrol ether, whereas the 
nrrpn.f.pr -na.rt, of the xanthophvll remaiuB in the methyl alcohol layer. 
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CHAPTER V 


CAEBOHYDRATES AND THEIR HYDROLYZING ENZYMES 
The carbohydrates which occur in plants may be classified as 


follows : 

( Pentoses, C^HioOe — Arabinose, xylose. 
Hexoses, CeHi^Og — Glucose, galactose, 
mannose, laevulose. 

Disaccharides {Sujfose, maltose, C12H22OU. 

Trisaccharides {RaflSnose and others. 

Tentosans, {CsH.s04)n — Araban, xylan. 
Starches, (CaHioOg);! — Starch, dextrin, inulin. 

Polysaccharides j Mannans, galactans, gums, mucilages, 

pectic substances. 

^Celluloses, (CeHioOg^. 


The carbohydrates are widely distributed in plants and form most 
important parts of their structure. Those most commonly found are : 
cellulose, starch, pentosans, dextrin, glucose, sucrose, laevulose, and 
maltose. Other sugars, especially trisaccharides, are known in addition 
to those mentioned above, but they are somewhat restricted and specific 
in their distribution. 

As in the ca je of the proteins, so with the carbohydrates, the molecules ' 
of the more simple and soluble crystalline compounds, such as the 
monosaccharides, are synthesized into more complex molecules which 
exist, either in the colloidal (dextrin), or insoluble state (starch, cellulose). 
The last^mentioned build up parts of the solid structure of the plant. 
The resolution of the solid complex substances into simple ones is 
known in many instances to be brought about in the plant by enzymes, 
and it is highly probable that the synthesis of the complex from the 
simple is also controlled by these enzymes. 

The most commonly occurring sugars in plants are glucose, laevulose, 
sucrose and maltose : sucrose is hydrolyzed by the enzyme, invertase, 
into one molecule of glucose and one molecule of laevulose : nialtose by 
the enzyme, maltaae, into two molecules of glucose. Both jnvertase and 
maltase are widely distributed. The connexion between various sugars 
and photosynthesis, and their inter-relationships with each other in the 
Iftavfts. are reserved for another section. 
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Of the polysaccharides, cellulose is universally distributed in higher 
plants and constitutes the greater part of the cell-walls. The pentosans, 
galactans and mannans also, but to a lesser degree, are components of 
their structure. Starch, in addition, is very widely distributed : it is 
converted by the enzyme, diastase, into dextrin and rnaltose, and possibly 
the same enzyme also controls its synthesis. In some plants no starch 
is formed, and its place in metabolism is taken by inulin or cane-sugar. 

The various carbohydrates will first be dealt with in detail, and later 
their inter-relationships will be considered. 

Monosaccharides, 

These are termed tetroses, pentoses or hexoses according to the 
number of carbon atoms in the molecule. They contain primary 
(— OHgOH) or secondary (= OHOH) alcohol groups, and either an 
aldehyde (— CHO) group, as in glucose, or a ketone (=0=0) group, as 
in laevulose. They are, as a class, white crystalline substances, soluble 
in water and aqueous alcohol, but insoluble in ether, acetone and many 
other organic solvents. They are capable of certain characteristic 
chemical reactions which form a basis for their detection and estimation. 
One of the most important is that connected with the aldehyde and 
ketone groups, owing to which they act as reducing agents, being them- 
selves oxidized. The reducing action usually employed is that which 
takes place with copper salts in hot alkaline solution, whereby cuprous 
oxide is formed. Hence they are termed “reducing’^ sugars. Another 
important reaction is the formation of crystalline osazones (only in the 
case of sugars with aldehyde or ketone groups), which, by virtue of 
their melting points and characteristic crystalline forms, constitute, in 
several cases, valuable tests for the presence of sugars. 

Pentoses. , 

These sugars contain five carbon atoms, and have the general formula 
CsHjoOb. They are said to be present in the free state to some extent 
in leaves (Davis and Sawyer, 10). In plants they occur chiefly, however, 
as condensation products formed with elimination of water. These 
products are termed the pentosans, and are widely distributed; on 
hydrolysis they yield pentoses again. The various gums found in plants 
consist largely of pentosans, and the pectins also contain pentose groups; 
both consequently yield pentoses on hvHrnlvsis -nn 
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If we examine the structural formula of a pentose, as for example, 
arabinose : 


H— c = o 


H0~c*— H 
H— C*— OH 

I 

H— C^— OH 

I 

H— C— H 

I 

OH 


we see that each of the three carbon atoms marked * is united to four 
different atoms or groups of atoms. Each of these carbon atoms is there- 
fore asymmetric, and, with regard to it, there are two possible isomers 
(see p. 9, Cole, 3, for stereoisomerism). It will be found on examination 
that there are eight possible isomers of the formulae given above : 


CHO 

I 

HO— C— H 

I 

HO— C— H 

I 

HO— C— H 

1 

CH2OH 

^-Ribose 


CHO 

I 

H_C— OH 

I 

H_^C— OH 

1 

H_C— OH 

CHgOH 

c?-Ribose 


CHO 

I 

H— C— OH 

I 

HO— C— H 

I 

H_C— OH 

I 

CH2OH 

^Xylose 


CHO 

I 

HO— C— H 

I 

H— C— OH 

I 

HO— C— H 

CH3OH 

c?-Xylose 


CHO 

I 

H— C— OH 

HO-Jd— H 

HO— C— H 

CHgOH 
Z- Arabinose 


CHO 


HO— C— H 
H— C— OH 



CHgOH 
cZ- Arabinose 


CHO 

I 

H— C— OH 

. I 

H— C— OH 

I 

HO— C — H 

CH51OH 

Z-Lyxose 

unknown. 


CHO 

I 

HO^C— H 

I 

HO— C— H 

1 

H_C— OH 

I 

CH3OH 

oZ-Lyxose 


Of these only seven have been isolated. The two pentoses which 
occur in plants are Z-arabinose and Z-xylose. These, however, are known 
almost solely as condensation products, pentosans, in gums, woody tissue, 
etc. The pentoses form osazones (see p. 49 for reactions and composition). 

Arabinose. This sugar occurs as the’ pentosan, araban, in various 
gums, such as Cherry Gum, Gum Arabic, etc. (see p. 45). 

Some of the properties and reactions of the pentoses' are demonstrated 
in the followine' experiments. 
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Eo:ypt 38. Tests for arahinose. For reactioDS a-e use a 1 % solution of arabinose : 
for reaction / a 0*2 ^/q solution. 

If pm*e arabinose is not available, a solution for tests a, h and g can be prepared 
from gum arabic. Boil 5 gnaa of tbe gum in 100 c.c. of water with 10 c.c. of con- 
centrated hydrochloric acid for 6 minutes and then neutralize to litmus with alkali. 
Such a solution is only suitable for the specific tests for arabinose, since it also 
contains galactose (see p. 61). For tests h and o small pieces of solid gum arabic 
may even be used. 

{a) Heat a few c.c. of the sugar solution in a test-tube with about half itS volume 
of concentrated hydrochloric acid. In the mouth of the test-tube place a piece of 
filter-paper soaked with aniline acetate (made by mixing equal quantities of aniline, 
water and glacial acetic acid). A pink colour will be produced in the paper. This is 
due to the fact that furfural is formed by the action of the acid on tho pentose, and 
the furfural then gives a red colour with aniline acetate solution : 


iOH H 

1 1 


CHt=:CH 

CH— CH— ;OHl 

1 ^OiH : - 

-SHjO = 1 • 

0 

1 

I 

o 

/ * 

\ 

CH = C 

,J 1. 


^C — o 

:OH H 

1 

1 


Arabinose Fiufural 

This' reaction, however, is also given by the hexoses but to a much less 
extent. 

(h) Warm a few c.c. of the sugar solution with an equal volume of concentrated 
laydrochloric acid in a test-tube, and odd a small quantity of phloroglucin. A bright 
red coloration is produced. 

(c) To a few c.c. of the sugar solution in a test-tube add an equal quantity of 
)onoentrated hydrochloric acid, and then a little solid orcinol. Divide the solution 
nto two equal portions. Heat one portion. The solution will become x’ed changing 
;o violet and finally blue, hliie-green or green. To the other portion, after heating for 
i time, add a few drops of 10 fendo chloride solution. A deep gi’een colour is at 
)nce produced. In both cases, on the addition of a little amyl alcohol, the green 
soloiu’ will be extracted by the alcohol. 

(d) a-Naphthol reaction. Add to a little of the sugar solution a few drops of a 
. % solution of a-naphthol in alcohol. Mix the two solutions and then run in about 
> c.c. of concentrated sulphuric acid down the side of the test-tube. A violet oolora- 
iou is produced at the junction of the two liquids. The coloration is due to a 
ondensatiou product of a-napbthol with fimfural, the latter being formed by tbe 
.ction of the acid on the carbohydrate. This reaction is likewise given by laevulose 
nd cane-sugar (since it yields laevulose, see p. 62), and less strongly by glucose and 
aaltose ; also by some proteins which contain a carbohydrate group, 

((?) Boil a little of the arabinose solution with a few drops of Fehling^s solution, 
teduction will take place, 

(/) Make the osazone of arabinose following the instructions given for glucosazone 
see p. 49). 
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>l'ation of arabinose which will give the pentose reactions can also 
ined by hydrolysis of Cherry Gum. The gum oozes from the bark 
>us species of such as the Cherry (Primus Gernsus) and 

d Cherry (P. Padus). 

. 39. Preparaiion of arabinose solution from Chen'y Qum. The gum is heated, 
ter-bath in a round-bottomed flask fitted with an air condenser^, with 
ilphuric acid (1 pt, by wt. of gum : 7 pts. by wt. of 4 % sulphuric acid) for 
hours. The solution is then neutralized with calcium cfCrbonate and filtered, 
the teats a, h and c of Expt. 38 on the solution. A positive result is obtained 
3iisa Since the solution contains other sugars as impurities, it cannot con- 
^ be used for tests c?, e and/. If a considerable quantity of gum is available, 
zation of arabinose should be attempted by concentrating the aqueous augai’ 

, extracting this with 90 alcohol and again concentrating in a desiccator 
3). If a very small quantity of gum only is available, the tests a, h and e 
)e performed directly on a small piece of the gum in a test-tube. 

)urer preparation of arabinose, which may be used for all the tests 
t, 38, can be obtained by the hydrolysis of araban (see Expt. 48). 

lose. This sugar occurs very widely distributed in woody tissue as 
ntosan, xylan (see p. 53). A solution of xylose which will give the 
e reactions can be obtained from the hydrolysis of straw. 

t. 40. Preparation of xylose solution fi'om straw. Take about 50 gms. of straw, 
lixs been ctit up into -small pieces, and put it into a round- bottomed flask 
ith an air condenser. Add sufficient 5 sulphuric acid to cover the straw 
at on a water-bath for 2-3 hrs. Filter off the solution, neutralize with 
caibonate and filter again. Make with the solution the tests a and c of 
3. The solution will also reduce Fehling^s solution strongly, but this reduction 
partly due to other sugars formed in the hydrolysis. 

p)re3ence of xylan giving the pentose reactions can also be demonstmted in 
oran or sawdust by merely heating small quantities of these substances in a 
)e with the above reagents (see Expt. 49). 

purer solution of xylose can be obtained from the hydrolysis of 
(see Expt. 51). 

hen xylose is oxidized mth bromine, it 3 delds xy Ionic acid which 
iharacteristic cadmium salt. The formation of this salt is used as a 
►d for identifying the sugar (see Expt. 51). 

Hexosps. 

Cncose. This substance, which is also known as grape-sugar, is Yery 
on and very widely distributed in plants. It occurs in the tissues 
,ves, stems, roots, flowers and fruits. It is produced as a result of 

1 i.e. a wide piece of glass tubing about 3 ft. long passing through the cork. 
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the hydrolysis of cane-sugar and maltose, and, in all probability, is the 
first sugar synthesized from carbon dioxide and water. Its synthesis and 
its relationships to other sugars will be discussed later (see p. 69). It is 
a white crystalline substance, readily soluble in water and aqueous 
alcohol, but only slightly soluble in absolute alcohol. 

If, as in the case of a pentose, we examine the structural formula for 
a hexose, such as glucose : 

H-~C = 0 
H— C*— OH 
HO— C*— H 

I 

H— C*— OH 
H— C*— OH 

I 

H— .C— H 

I 

OH 


we see that there are four carbon atoms marked * which are united 
to four different ginups of atoms. It will be found in this case that there 
are sixteen possible isomers : 


CHO 

I 

H— C— OH 

I 

H_C— OH 

I 

HO— C— H 

I 

HO— C— H 

I 

CHgOH 

^Mannose 


CHO 

H 0~~C— H 

1 

H— C— OH 

I 

HO— C— H 

I 

H~.C— OH 

I 

CH2OH 

Z-Idose 


OHO 

r' 

HO— C— H 

I 

HO— C— H 

I 

H— C— OH 
H— C— OH 

I 

CH2OH 

c^Mannose 

CHO 

■ I 

H— C— OH 

I 

HO— C — H 

I 

H— C — OH 
HO— C— H 

I 

CH2OH 

c?-Idoae 


CHO 

I 

HO— C— H 

I 

H — C— -O H 

I 

HO— C— H 

I 

HO— 0— H 

I ' 

CH2OH 

^Glucose 


CHO 

I 

H— C— OH 
H— C— OH 
HO— C— H 

I 

H— 0— OH 

I 

CHjOH 

Z-Qulose 


• CHO 

'I 

H— C— OH 

I 

HO— C— H 

I 

H— C— OH 

I 

H— C— OH 

I 

CHjOH 

c?-Glucoae 


CHO 

I 

HO— C— H 

i 

HO— C— H 

I 

H— C— OH 

I 

HO— C— H 

I 

CH2OH 

(f-Guloflfi 
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CHO 

CHO 

CHO 

CHO 

1 

j 

HO— C— H 

H— C— OH 

1 

H— 0— OH 

1 

HO— C— H 

I 

1 

H— C— OH 

1 

1 

HO— C— H 

1 

H— 0— OH 

1 

HO— C— H 

1 

X 

0 

1 

-0- 

1 

X 

1 

HO— C— H 

1 

H— .0— OH 

1 

1 

HO— C— H 

1 

HO— C— H 

1 

H— C— OH 

X 

0 

1 

-0- 

1 

X 

1 

H_C— OH 

1 

1 

CHgOH 

1 

CH3OH 

CH20H 

1 

CHgOH 

^-Galactose 

<i-Qalactose 

^Taloae 

(i-Talose 

CHO 

CHO 

CHO 

CHO 

1 

1 

HO— 0— H 

1 

H— C— OH 

1 

H— C— OH 

I 

1 

HO — C — -H 

1 

1 

HO— C— H 

1 

H— C_OH 

X 

0 

1 

-0- 

1 

X 

1 

H— C— OH 

1 

1 

HO— C— H 

1 

H— C— OH 

X 

0 

1 

-0- 

1 

X 

1 

H— C— OH 

1 

1 

HO— C— H 

1 

H— C— OH 

1 

HO— C— H 

1 

H — C— OH 

1 

1 

CH2OH 

1 

CHgOH 

1 

CH2OH 

1 

CHgOH 


These four unknown 


Though many of the above sugars have been synthesized artificially, 
only three are known to occur naturally, i.e c?-glucose (dextrose or grape- 
sugar), d-mannose and cZ-galactose. 

Since compounds containing asymmetric carbon atoms are optically 
active, i.e. can rotate a plane of polarized light, it follows that the sugars 
under discussion are optically active. 

d-glucose is dextro-rotatory. 

When either d- or Z-glucose is first dissolved in water, it is chemically 
less active than, would be expected of the aldehyde form depicted above. 
This is explained by assuming that glucose, when first dissolved in water, 
exists in the condition of a 7-lactone : 



CH2OH 
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In the above state the carbon atom marked * is 'also asymmetric so 
that two forms of glucose are possible, a- and /9-glucose : 




CH2OH 

a-Glucose 


CH2OH 

yS- Glucose 


In solution, both the above forms pass by tautomerism into the 
aldehyde form. 

In the plant there are, as will be described later (p. 142), many aromatic 
and other compounds containing one or more hydroxyl groups. These 
hydroxyl groups of the aromatic substances are frequently replaced by 
a glucose (or other sugar) molecule, and such compounds are termed 
glucosides, as, for instance, salicin, the glucoside of sahcylic alcohol which 
occurs in Willow bark (see p. 152) : 

H 

HC CH 



HO— G— OH 

I 

CHgOH 

Salicin 

These substances, moreover, may be classified either as a- or /9- 
glucosides according to which of the above a ox ^ forms of glucose 
combine with the residual part of the compound. Various glucosides will 
be dealt with in Chaps, vii and ix. - 

41. Tests for glucose. Before dealing with the sugars actually isolated from 
the plant, it is advisable that the following tests and reactions should be performed 
with pure glucose using a 0*2 solution. 

{a) Moores test. Boh a little of the glucose solution with an equal volume of 
caustic soda solution. A yellow colour is developed which is due to the formation of 
a condensation product (caramel) of the sugar. 
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(b) Trommer's teat. Add a few drops of a 1 copper sulphate solution to 2-3 c.c. 
)f 5 o/o caustic soda solution. A blue precipitate of cupric hydroxide is formed. Add 
30W 2-3 c.c. of the glucose solution, and the precipitate will dissolve. On boiling, 
}he blue colour disappears, and a yellow or red precipitate of cuprous oxide is formed, 
[f only a little sugar is present the blue colour will disappear, but no oxide may 
oe formed. 

(c) FehUn^a teat. Boil a few c.c. of freshly made Fehling’s solution in a test-tube 
and note that it is unaltered. Then add an equal quantity of the glucose solution 
and boil again. A red precipitate of cuprous oxide is formed. 

{d) Oaazone teat. Take 10 c.c. of a 0*5 ^/q solution of glucose in a test-tube and 
add as much solid phenylhydrazine hydrochloride as will lie on a sixpenny piece, 
at least twice as much solid sodium acetate and also 1 c.c. of strong acetic acid. 
Worm gently until the mixture is dissolved and filter into another test-tube. Then 
place the tube in a beaker of boiling water for at least J hour, keeping the water 
boiling all the time. Let the test-tube cool slowly, and a yellow crystaUine deposit 
of phenylglucosazone will separate out. Examine this under the microscope and it 
will be found to consist of fine yellow needles variously aggregated into shetives and 
rosettes. Glucosazone melts at 204^-206° C. 

The osazone reaction takes place as follows : 

CH 2 OH (CHOHl^CHO-t- HgN * NHCoHs^CHaOH (CHOH)4CH : N • NHCgHg-pHsO. 

Glucose phenylhydrazone 

The phenylhydrazone is very soluble, but if an excess of phenyl- 
hydrazine is used, a second hydrazine complex is introduced and an 
insoluble osazone is formed : 

CHgOH (CHOH)s— C— CH : N ♦ NHCgHfi 

II 

Glucose reacts in this way by virtue of its aldehyde group. Phenyl- 
hydrazine hydrochloride does not give an osazone when boiled with 
glucose unless excess of sodium acetate be added. This acts on the 
hydrochloride to form phenylhydrazine acetate and sodium chloride. 

Galactose. Galactose rarely, if ever, occurs free in plants, though it 
is fairly widely distributed in the form of condensation products, the 
galactans, in combination with other hexoses and with pentoses (see p. 60). 
These galactans form constituents of various gums, mucilages, etc. 
Agar-agar, which is a mucilage obtained from certain genera of the Eed 
Seaweeds (Rhodophyceae), yields a high percentage of galactose on 
hydrolysis with acids. Galactose also occurs as a constituent of some 
glucosides from which it may be derived on hydrolysis. 

One of the most important reactions of galactose is the formation of 
mucic acid on oxidation with nitric acid. Mucic acid is practically 
insoluble in water and separates out as a crystalline precipitate on 
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Expt, 42. PreparcUion of galactose from agar-agar, Weigli out 60 gms. of agar- 
agar. Put it into a round-bottomed flask fitted with an air condenser (see p. 45). 
Add 600 c.c. of 2 % sulphunc acid and heat on a water-bath for 4 hrs. Neutralize 
the solution with calcium carbonate and filter. Concentrate on a water-bath to a 
syrup. On standing, crystals of galactose will separate out. Then add a little 60-76% 
alcohol and warm gently on a water-bath. By this means much of the dark-coloured 
product will go into solution and can be poured off leaving the crystalhne residue. 
Take up this residue in a little hot water, boil well with animal charcoal to decolozize 
the solution and filter. Concentrate again on a water-bath. On cooling, colourless 
prisms of galactose will separate out. 

Expt, 43. Oxidation of galactose to mucic acid. Heat the galactose obtained in 
the last experiment with nitric acid (1 gm. galactose to 12 c.c. of nitric acid of sp. gi\ 
1*16, i.e. 5 pts. of concentrated acid and 12 pts. of water) on a water-bath, imtil the 
liquid is reduced to one-third of its bulk. Then pour the product into excess of 
distilled water. On standing (for a day dr two), a white sandy microcrystaUine preci- 
pitate of muoic acid will separate out. 

Mannose. Mannose has not been detected free in many plants, but 
is widely distributed as condensation products, the mannans, in certain 
mucilages and in the cell-walls of the endosperm of various seeds 
(see p. 59). From the mannans the sugar can be obtained by hydrolysis. 
On adding phenylhydrazine hydinchloride and sodium acetate to a 
solution of mannose, the phenylhydrazone, which is neaiiy insoluble in 
water, is formed almost immediately and hence constitutes a ready 
method for the detection of the sugar. 

Laevulose. This sugar, which is also termed fructose, is widely 
distributed in plants, in the tissues of leaves) stems, fruits, etc. It is 
formed, together with glucose, in the hydrolysis by acids of cane-sugar. 
The original cane-sugar is dextro-rotatory, whereas laevulose is more 
laevo-rotatory than glucose is dextro-rotatory ; hence the mixture from 
the hydrolysis is laevo-rotabory and is known as invert sugar, the change 
being termed inversion. The same hydrolysis is brought about by the 
widely distributed enzyme, invertase. The polysaccharide, inulin, also 
yields laevulose on acid hydrolysis. Laevulose is a white crystalline 
substance, soluble in water and alcohol. Unlike glucose, it contains a 
ketone instead of an aldehyde group : 

CH2OH 

I 

c-o 

I 

HO-~C— H 

I 

H— C— OH 

I 

H— C— OH 
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Lae Villose reduces Fehling’s and other copper solutions. It yields 
the same osazone as glucose with phenylhydrazine hydrochloride and 
sodium acetate. It also forms an osazone with methylphenylhydrazine 
(m.p. 158° C.), a reaction which constitutes a distinction from glucose 
since the latter gives no osazone with this substance. 

Ex'pt. 44. Teiits for laewlom. The following tests should be performed ^th a 
0‘2% solution of laevulose in the same way as for glucose (see p. 48). 

(а) Moores test. A positive result is obtained. 

(б) Trommer^s test. A positive result is obtained. 

(o) Fehling's test. Reduction takes place. 

id) Osazone test. Note that the crystals are identical with those formed from 
glucose. 

{e) a-Naphthol test (see p. 44). A strong reaction is given. 

(/) Seliwanoffs test. To 5 c.c. of SeliwanoflPs solution (prepared by dissolving 
0*05 gm. of resorcinol in 100 c.c. of 1 in 2 hydrochloric acid) add a few drops of 
laevulose solution and boil. A red coloration and a red precipitate are formed. Add 
a little alcohol and the precipitate forms a red solution. 

Disaccharides. 

These sugars are formed from the monosaccharides by condensation 
with elimination of water. By boiling with dilute acids, or by the 
action of certain enzymes, they are hydrolyzed into monosaccharides. 
The two most important disaccharides found in plants are maltose and 
cane-sugar. 

Maltose. Maltose or malt-sugar, though it probably occurs in smaller 
quantities than glucose and laevulose, is widely distributed in plant 
tissues. It is formed in the hydrolysis of starch, and its relationships in 
the plant to starch and to other sugars will be considered later. It is a 
white crystalline substance soluble in water and alcohol. In constitution 
it is a glucose-a-glucoside : 



CH2OH 

Maltose 

It reduces Fehling’s solution; but less readily than glucose. With 
phenylhydrazine hydrochloride and sodium acetate it forms an osazolie 
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(m.p. 206° C.), which is more soluble than glucoaazone and crystallizes 
in broader flatter needles. Maltose is dextro-rotatory. 

Expt 46. Tests for maltose. The tests a, c and e should be performed with a 
0*2 o/o solution of maltose ; test d with a 2 solution (see also glucose, p. 48). 

(а) Mom'ds test. A positive reaction is given. 

(б) Trommeds test A positive reaction is given. 

(c) Fehlinfs test Beduction takes place, but less strongly than with glucose. 

{d) Osazcnie test Take 10 c.c. of the solution and timt as for glucosazone. The 
crystals of maltosazone will he found to be much broader than those of glucoaazone. 

{e) Hydrolysis. Take 20 c.c. of the sugar solution and add 2 c.c. of concentrated 
hydrochloric acid. Heat in a boiling water-bath for half an hour. Neutralize and test 
for the osazone. Glucosazone wiU be formed. 

Sucrose. Sucrose or cane-sugar is very widely distributed in plants, 
in leaves, stems, roots, fruits, etc. It is a white substance which crystal- 
lizes well, and is soluble in water and alcohol. As previously stated it is 
hydrolyzed by dilute acids and by invertase into one molecule of glucose 
and one mojecule of laevulose. It is formed by the condensation of 
glucose and laevulose with the elimination of water. Its constitution is 
in aU probability as follows : 


o 



CHgOH • C • (CH0H)2 * QH * CH 2 OH 

/ 

0 

/ 

CH*(CH0H)2-CH • CHOH -CHaOH 



O 


so that both the ketone and aldehyde groups are rendered inactive. It 
does not reduce FehlingA solution and does not form an osazone. It is 
dextro-rotatory. 

Expt. 46. Tests for cane-sugar. The following tests should be made with a 1 
solution of piu’e crystalline cane-sugar (see also glucose, p. 48). 

(а) Moords test A negative result is obt^ed. 

(б) Fehlinfs test No reduction takes place. 

(c) a-iV aphthol test A positive result is given since sucrose yields laevulose. 

(d) Hydrolysis. To a few c.c. of the solution add a drop of strong sulphuric acid 
and boil for two minutes. Then neutralize with caustic soda using litmus as 
indicator. Boil again and add Fehling’s solution drop by drop. A reduction takes 
place owing to the inversion of the cane-sugar by sulphuric acid. 

(e) SeLiwamfs test A positive result is [obtained owing to the liberation of 
laevulose. 
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POLTSACCHARIBES. 

These substances are formed by condensation, with elimination of 
water, from more than three molecules of monosaccharides. 


Pjej^tosans. 

It has already been mentioned that condensation products of the 
pentoses, the pentosans, are widely distributed. The two most frequently 
occurring pentosans are xylan and araban. No enzymes are known 
which hydrolyze the pentosans. It is characteristic of xylan and araban 
that they form copper compounds in Fehling's solution in presence of 
excess of alkali. 

Araban. This pentosan may be regarded as a condensation product 
of arabinose as already indicated. It occurs in various gums (Gum 
Arabic, Cherry Gum) frequently in combination with othefr substances. 
On hydrolysis with acids, araban yields arabinose. (See also gums and 
arabinose.) 

47. Preparation of araban from Gvm Arabic. (Salkowski, 27.) Weigh out 
20 gms. of gum arabic and dissolve in 500 c.c. of warm water in a large evaporating 
dish. Then add 200 o.o. of Fehling^s solution and excess of caustic soda solution. 
The araban will be precipitated as a white gummy mass which will settle at the 
bottom of the dish. Filter off* through mushn. Take up the precipitate in dhute hydro- 
chloric acid (1 pt. of acid : 1 pt. of water), and then add alcohol. The araban separates 
out as a white precipitate. Wash away the copper chloride with alcohol 

Expt. 48. Hydrolysis of araban. The araban from the last experiment is put 
into a round-bottomed ffosk with about 200 c.c. of 2 ®/o sulphuric acid and heated on 
a water-bath for 2 hours, the flask being fitted with an air condenser (see p. 45). 
Then neutralize the liqmd witli calcium carbonate, filter from calcium sulphate, and 
concentrate on a water-bath, The sugar is extracted from the syrup with 90 % alcohol 
Arabinose crystallizes with difficulty but the process may be facilitated by sowing 
the concentrated alcoholic solution with a few crystals of arabinose. Some of the 
solution of arabinose should be tested with all the tests given in Expt. 38. 

Xylan, This pentosan occurs in lignified cell-walls, and is the chief 
constituent of “wood gum.” It is found in the wood of many trees (hot 
Coniferae), in bran, in wheat and oat straw, in maize cobs, in the shells 
of coconuts and walnuts, in the testa of the cotton {Gossypiura) and in 
many other tissues : also in some gums. On hydrolysis, xylan yields 
xylose; hence wood shavings, bran, straw, etc., will give the pentose reac- 
tions on hydrolysis. 
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Expt. 49. Detection of pentose from pentosans in hran^ sawd'iist and straw. Take 
a small quantity of bran and boil it up several times with 98 ®/o alcohol, filtering ofi" 
the alcohol after each treatment. This should remove any sugars or glucosides 
present. Allow the alcohol to evaporate ofiF from the bran, and then make the 
following tests for pentoses (see Exph 38) : 

{a) Heat, for about one minute, a small quantity of the bran in a test-tube, with 
sufficient concentrated hydrochloric acid to cover it. Care should be taken not to 
char the material. Then add as much solid orcinol as will lie on the tip of a pen- 
knife. Heat gently again for a few seconds. Then add one or two drops of strong 
ferric chloride solution ; a green coloration will be produced. Add amyl alcohol and 
the green colour will pass into the alcohol. 

{h) Heat again another portion of the bran with the same quantity of concentrated 
hydrochloric acid in a test-tube, but this time heat more strongly. After heating a 
few minutes place a piece of filter-paper soaked in a solution of anihne acetate in the 
mouth of the test-tube. A cherry-red coloration will denote the formation of 
f\irfuraL 

The above method and tests with bran may be repeated in exactly the same way 
using sawdust or straw. 

E3>pt. 50. Preparation of xylan from sawdust. Extract one Idlo of sawdust with 
4 litres of 1-2 ^/q ammonia solution for 24 hrs. Then filter off the ammoniaoal solution 
through muslin and repeat the extraction. The xylan is insoluble in ammoniacal 
solution, and in this way colouring matters are removed. Finally wash the sawdust 
well with water and press dry from the liquid. Then add to the sawdust sufficient 
5% caustic soda solution to make a thick mush (about 1000-1500 c.c.) and allow it 
to stand for 24 hrs. in a warm place. The alkaline solution is then pressed out 
through calico and filtered through filter-paper. To the clear filtrate add an equal 
volume of 96 ®/o alcohol which will precipitate the xylan as a sodium compoimd. 
Filter off this precipitate, wash with alcohol, and decompose with alcohol to which 
a Httle strong hydrochloric acid has been added to remove the sodium. The free 
xylan is again washed with alcohol, and can be dried by washing with absolute 
alcohol and ether and finally in a desiccator. It is a dirty-white powder which is 
almost insoluble in water. Make the tests for pentoses (see Expt. 38) on a little of 
the solid xylan. The reaction will be given in each case. 

Expt. 61. Hydrolysis of xylan. Put the xylan obtained in the last experiment 
in a round-bottomed flask fitted with an air condenser (see p. 46). Add 100 c.c. of 
4% sulphuric acid and heat on a water-bath for 4 hrs. Neutralize the solution with 
calcium carbonate, filter from calcium sulphate and concentrate on a water-bath. 
Test a portion for pentoses (see Expt. 38) and a positive reaction will be obtained.' 
To a small quantity add also a few drops of Fehling's solution and boil. Keductiou 
win take place. 

To the remainder of the xylose solution add bromine (see p. 46) gradually imtil 
there is excess. Then remove the excess of bromine by warming on a water-bath. 
Neutralize the solution, which contains xy Ionic acid, with cadmium carbonate and 
eva^rate on a water-bath. Extract the residue with alcohol and filter. On concen- 
trating the alcoholic exti-act, white prismatic needles of cadmium xylonate separate 
out. ^ 
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It has been shown that pentosans, xylan and probably araban, occur 
in leaves (Davis, Daish and Sawyer, 15). It is likely that the xylan is 
widely distributed in all tissues since it forms a constituent of lignified 
cell-walls. 

Expt, 62. Detection of pentoses from pentosans in leaves, (Davis, Daish and 
Sawyer, 15.) Take two large leaves of the Sunflower {Reliantkus annuus). Tear into, 
small pieces and drop into boiling 98 o/q alcohol in a flask. Boil well and filter off the 
alcohol. Repeat imtil all the green colour is removed. Then dry off the alcohol and 
grind up the leaf residue. Perform the test for pentoses (Expt. 38 a and c) on the 
dry leaf tissue. It should give the above tests showing the presence of pentosans. 

Leaves of the Violet {Viola odorata) and Nastiirtium {Tropaeolum majm) may 
also be used. 

Expt. 63. Method for determinaiion of pentosans in tissues^ hran and leaves^ etc. 
Weigh out 2 gms. of bran, put it- into a. round-bottomed flask, add 100 c.o. of 12 % 
hydrochloric acid and fit the flask with a water condenser. Heat gently over wire 
gauze and distil into a solution of phloroglucin in 12 ®/o hydrochloric acid. A green 
precipitate of furfural phloroghicide is formed which eventually becomes almost 
black. For accurate estimations of pentosans this is filtered off and weighed on a 
Gooch crucible. The same method may be used with leaf residue as in Expt. 62. 

Starohes. 

Starch. This is a very widely distributed substance in plants. It 
occurs as solid grains throughout the tissues, in leaves, stems, roots, 
fruits and seeds. It is absent, however, from a number of Monocotyle- 
dons, e.g. Iris, Snowdrop {Oalanthihs), Hyacinthiis, etc. It forms one of 
the chief reserve materials of plants, that is, it is synthesized from sugar 
when carbon assimilation and carbohydrate synthesis are in progress, and 
is stored in the solid form in tissues as grains. In other circumstances of 
the plant's existence, when material -for metabolism is not available 
from carbon assimilation, as for instance in germinating seeds or 
growing bulbs or rhizomes, the starch is hydrolyzed into dextrin and 
soluble sugar, which is translocated and used as a basis for meta- 
bolism. During the night in leaves there is also a similar hydrolysis 
of the starch which has been temporarily stored from the excess of 
sugar synthesized during the day. 

Starch has a very large molecule and thus a high molecular weight. It 
is insoluble in cold water. When heated with a little water it gives starch 
paste, but on boiling with water it gives an opalescent “solution" which 
really contains starch in the colloidal state as an emulsoid. In this con- 
dition it does not diffuse through dialyzing membranes and does not 
depress the freezing point of water. . The “ solution " cannot, strictly 
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leaking, be filtered, but generally, when hot, it passes t(5L some extent 
trough ordinary filter-paper. Starch is insoluble in alcohol and is pre- 
pitated by it. 

The most characteristic reaction of starch is the blue colour it gives 
ith iodine solution. This blue colour disappears on heating, but re- 
)pears ag^in on cooling. Starch is precipitated from “solution” by 
df saturation with ammonium sulphate : it does not reduce Fehling’s 
lution. 

By boiling with dilute acids, starch is first converted into “ soluble 
arch ” which still gives a blue colour with iodine. On further boiling, 
.rious dextrins (see dextrins) are obtained which give either purple, 
d or no colour with iodine. The final product, after prolonged boiling 
Lth acids, is glucose. Hydrolysis with diastase yields dextrin and 
altose (see diastase, p. 73). 

Ea)pt. 54. Preparation of starch from Wheat. Starch may be prepared from 
3ereal by the following method. 

Take 25 gms. of flour and make it up into a dough with a little water. Allow it 
stand for half an hour. Then tie a piece of muslin over the top of a beaker which 
filled with water. Place the dou^h on the top of the muslin and rub it gently with 
glass rod. The starch will be separated from the gluten, and will be washed 
rough the muslin and on standing will sink to the bottom of the beaker. Allows 
is to stand till the starch has settled, then decant off the bulk of the liquid- Filter 
■ the starch, and wash well with water, then with alcohol and finally with ether, 
y in the steam- oven. 

For the detection of starch in green leaves, see Expt. 77. 

65. Tests for starch. Take a small quantity of the starch prepared in the 
3vious experiment and shake up with a little cold water in a test-tube. Filter, and 
}t the filtrate with a di'op of iodine (in potassium iodide) solution. No blue colour 
obtained. Pour a drop of the iodine solution on the msidue in the filter. It turns 
2 p blua 

Weigh out 2 gms. of the starch prepared in the last experiment, and mix it into 
hin cream with a little water. Boil rather more than 100 c.c. of water in an evapo- 
:ing dish, and then gr^ually add to it the starch paste, keeping the water boiling 
the tima An opalescent “ solution is obtained. With a few c.c. of the solution 
each case make the following tests : 

{a) Add 1-2 drops of iodine solution. A blue colour is obtained. Heat the solu- 
n : the blue colour disappears, but reappears on cooling. 

(h) Add an equal volume of alcohol : the starch is precipitated. 

(c) Add an equal volume of saturated ammonium sulphate solution : the starch 
precipitated, i.e. by half saturation with this salt. 

(cf) Add basic lead acetate solution : the starch is precipitated. 

Expt. 66. Hydrolysis of starch. To 60 c.c. of the starch solution prepared in the 
t experiment add 1 c.c. of strong sulphuric acid. Boil for 10-20 minntepi in a. 
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round -bottomed’ flask. Test a portion of the solution with iodine from time to time ; 
a purple, red or brown colour is formed due to the dextrin produced in hydrolysis. 
To the remainder of the solution after neutralization, using litmus as indicator, add 
some Fehling^s solution and boil. Reduction 'takes place owing to the glucose formed 
in hydrolysis. 


Dextrins. 

These compounds occur in the plant as transitory substances, since 
they are formed as intermediate products of the hydrolysis of starch by 
diastase. They are also formed on heating starch or by boiling it with 
mineral acids (see previous experiment). The hydrolysis of starch to 
dextrins is fairly rapid, but the conversion of dextrins into maltose is 
a much slower process. 

Both starch and dextrins have the same empirical formula. Various 
forms of the latter have been identified, such as amylodextrin which gives 
a blue colour with iodine, erythrodextrin which gives a brownish-red 
colour with iodine, and achroodextrin which gives no colour with iodine. 
The dextrins are readily soluble in water; they are precipitated by 
alcohol but not by basic lead acetate. On hydrolysis with acids, they 
are converted into glucose. 

Expt. 57. Preparation of dextrin hy hydrolysis of star oh. (a) By diastase from 
leases of the Pea (Pisum sativum). Weigh out 10 gms. of commercial potato starch 
and make it into a solution in 250 o.c. of boiling distilled water as in Expt. 55 and 
cool. Then weigh out 10-16 gms. of fresh leaflets of the Pea {Pismuh sativum) and 
pound them well in a mortar. Add to the pounded mass 100 c.c. of distilled water 
and a few drops of chloroform (see maltose, p. 76) and filter. The filtrate will contain 
diastase (see also -Expts. 78-80). Then add the diastase extract to the starch solu- 
tion in a flask, plug with cotton- wool and put in on incubator for 48 hrs. If a little 
of the liquid is withdrawn from time to time and tested with iodine, it will be found 
that the blue colour due to starch gradually disappears and is replaced by the 
brownish-md colour due to dextrin. After 48 hrs. there will be no trace of blue 
coloiu ; then filter the liquid and concentrate the filtrate on a water-bath to a syi'up. 
Treat the residue with 96-98 °/o alcohol and filter, A sticky mass of dextrin is left 
which should be extracted with a little hot alcohol and then reserved for the next 
experiment. To show the presence of maltose, the alcoholic extract is evai^orated to 
dryness on a water-bath, the residue taken up in a little water and the osazone test 
made (see p. 49) with the solution. Crystals of maltosazone will separate out. * 

(b) By diaMase from geroninating Barley (Hordeum vulgare). Grind well 25 gms. 
of barley grains in a coffee-mill. Put the flour into a flask and extract with 96-98 ®/q 
alcohol by heating on a water-bath. This svill largely free the grain from sugars. 
Make a starch “ solution” of the residue by boiling with 600 c.c . of water and filtering 
through fine muslin. 
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Weigli out another 25 gms. of barley grains and allow them to germinate by 
soaking and spreading on damp blotting-paper for 5-7 days. Pound the grains well 
in a mortar, add 100 c.o. of water, allow to stand for 2-3 hrs. and filter. Precipitate 
the filtrate with alcohol and allow to stand for 24 hrs. Filter off the precipitate, 
take up in water and add it to the barley starch “ solution,” together with a few 
drops of chloroform. Proceed as with (a) only the time for hydrolysis may be mucla 
shorter, i.a 6-12 hrs. 

58. Tests for dextrin. Make a solution of the dextrin prepared in the last 
experiment and note that it is very soluble in water. With the solution make the 
following teats : 

{a) Add a little iodine solution. A reddish-brown colour is produced. Heat the 
solution and the colour will disappear. Cool again and the coloui* will reappear. 

(b) Add an equal volume of strong alcohol. The dextrin is precipitated. 

(r) Add an equal volume of saturated ammonium sulphate solution, i.e. half 
saturation with ammonium, sulphate. The dextrin is not precipitated. 

{d) Add some basic lead acetate solution : the dextrin is not precipitated. 


Inulin, 

Imilin. This substance occurs as- a soluble '^reserve material” in the 
cell-sap of the underground stenas, roots and also leaves of a number of 
plants, especially members of the Compositae, e.g. Dahlia {Dahlia 
variabilis), JerusaJerh Artichoke {Helianthm tabet'osics), Chicory (Gicho- 
rium Intyhus) and the Dandelion {Taraxacum officinale). It is said to 
occur also in the Campanulaceae, Loheliaceae, Qoodeniaceae, Yiolaceae 
and many Monocotyledons {Syacinthm, IHs, Muscari and Scilla). 

Inulin is a condensation product of laevulose to which it bears much 
the same relation as starch to glucose. It is a white substance, soluble 
in water and insoluble in alcohol It crystallizes out in the cells, in 
which it occurs, in characteristic sphaero- crystals on addition of alcohol 
to the tissues. It is hydrolyzed by mineral acids to laevulose : also by 
the enzyme inulase which occurs in the plant. 

Dxpt. 59. Extraction of ^ inulin. Cut off the tubers from two Dahlia {Dahlia 
variahilis) plants, wash well, and put them through a mincing machine. Carefully 
collect the liquid and the crushed tuber, iind boil well with sufficient water to cover 
the crushed material Add also some precipitated calcium carbonate to neutralize 
any free acids present. Then filter through fine muslin, and to the filtrate, which 
should again be made quite hot, add lead acetate solution until a precipitate 
(of mucilaginous substances, etc.) ceases to be formed. Care should be taken to 
avoid the addition of a large excess of lead acetate. Filter off the lead precipitate, 
and saturate the filtrate with sulphuretted hydrogen till all excess lead is removed. 
Filter off the lead sulphide, neutralize the filtrate to phenolphthalein with ammonia, 
and evaporate to half hulk or less on a water-bath, when the inulin will probably 
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begin to deposit. Then pour into an equal volume of alcohol, and allow to stand for 
one or two days. The crude precipitate of inulin is filtered off, dissolved in a small 
amount of water, and reprecipitated with alcohol. It can be washed with alcohol 
and ether and dried over sulphuric acid. 

The Artichoke {Relianthm tuheros'iLs) may also be used, about 12 tubers being 
necessary. 

Expt. 60. Tests for inulin. Make a solution of some of the inulin prepared in 
Expt. 69 in hot water. It will readily dissolve giving a clear solution. With the 
solution make the following tests : 

{a) Make a very dilute solution of iodine and add to it a drop or two of inulin 
solution : the brown colour will be unaffected. 

(6) Boil some inulin solution with a little Fehling : no reduction takes place. 

If the inulin solution which is being used should reduce Fehling it indicates that 
sugar is present as impurity. If this is the case, then a little of the solid inulin 
should be washed free from sugar by means of alcohol before proceeding with the 
following tests. 

(c) To a little inulin solution add some 1 o/q alcoholic solution of a-naphthol and 
a few drops of concentrated sulphuric acid and warm. A deep violet colour is 
produced. This is due to the formation of furfural from the laevulose produced in 
hydi’olyais (see laevulose, p. 61). 

{d) To a little inulin solution add about an equal quantity of strong hydrochloric 
acid and a few crystals of resorcin. A red coloration is formed. This reaction 
(Seliwanoff ’s test) is also due to the presence of laevulose (see laevulose, p. 61). 

EoGpt. 61. Hydrolysis ofinuXin. Some inulin is dissolved in very dilute hydrochloric 
acid (about 0*6 ®/o) and heated on a water-bath for half an hour in a round-bottomed 
flask provided with an air condenser (see p. 46). The solution is then neutralized 
with sodium carbonate and concentrated on a water-bath. With the concentrated 
solution make the following tests : 

(a) Boil with a little Fehling : the solution is rapidly reduced. 

(h) Make the osazone test (see p. 49). Qlucosazone crystals will be found to be 
formed on microscopic examination. (Laevulose forms the same osazone as glucose.) 

(c) Make the tests (c) and {d) of the last experiment. A positive result will be 
given in each case. 


Manhans. 

The mannans which have already been mentioned (see p. 50) are 
condensation products of the hexose, mannose. They occur most fre- 
quently, either mixed, or in combination, with the condensation products 
of other hexoses and pentoses (glucose, galactose, fructose and arabinose) 
as galactomannans, glucomannans, fructomannans, mannocelluloses, etc. 
Such mixtures or compounds of which, mannans form a constituent are 
widely distributed in the seeds of many plants, i.e. Palms (including the 
Date-palm), Asparagus {Rusgus)^ Clover {Trifolmm), Coffee Bean (Ooffea 
arabica), Onion {Allium Gepa) and of members of the Leguminosae. 
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Rubiaceae, Ooniferae and Umbelliferae, In seeds the mannans may 
constitute, together with cellulose, the thickened cell- walls of the endo- 
sperm and are included in the term “ reserve- or hemi- cellulose ” though 
they are not strictly celluloses. '' Vegetable ivory,” which is the endo- 
sperm of the Palm, Phytelephas macrocarpa^ contains considerable 
quantities of a mannan and is used as a source of mannose. Mannans, 
in addition, form constituents of certain mucilages, as for instance those 
in Lily bulbs (Liliiim candidum, L. bulhiferum, L. Martagon and others) 
(Parkin, 23) and tubers of various genera of the Orchidaceae : they are 
also found in the roots of the Dandelion (Tarcucacum), Helianthus and 
Ohicoiy, Asparagus and Clover, and in the wood and leaves of various 
trees. 

Many of the mannans, unlike true celluloses, are readily hydrolyzed 
by dilute hydrochloric and sulphuric acids. The mannan in the Coffee 
Bean, however, is hydrolyzed with diflSculty. 

Galactans. 

These substances bear the same relationship to the hexose, galactose, 
as the mannans to mannose, that is, they are condensation products of 
galactose (see p. 49). Similarly they frequently occur, together with 
the condensation products of other sugars, as galactoaraban, galactoxylan, 
galactomannan, etc. As such they form constituents of many gums and 
mucilages and of the cell-walls of the reserve tissue of seeds, i.e. the 
Coffee Bean (Goffea arahica), the Bean (Faba), the Lupin {Lupinus)^ the 
Paeony (Paeonia), the Kidney Bean (Phaseolus), the Date (Phoetiiw), 
the Pea (Pis-um), the Nasturtium {Tropaeolum) and many others (Schulze, 
Steiger and Maxwell, 29). 


Gums. 

These substances occur widely distributed among plants, especially 
trees. Some gums are wholly soluble in water giving sticky colloidal 
solutions: others are only partially soluble. They are all insoluble in 
alcohol. In the solid state they are translucent and amorphous. 

Chemically the gums are varied in nature ; they may in general be 
regarded as consisting of complex abids in combination with condensa- 
tion products of various sugars, such as amban, xylan, galactan, etc. 
On hydrolysis they give mixtures of the corresponding sugars, arabinose, 
xylose, galactose, etc., in varying proportions, though in some eases one 
sugar preponderates. > 
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Some of the best-known gums are the following ; 

Gum Arabic (arabin). This substance is obtained from an Acacia 
{Acada Senegal), a native of the Soudan. The gum exudes from the 
branches. Other species of Acacia yield inferior gums. Gum arabic is 
a mixture of the calcium, magnesium and potassium salts of arabic acid, 
a weak acid of which the constitution is unknown, in combination with 
araban and galactan. 

Gum Tragacanth. This is a product from several Tragacanth shrubs 
which are species of Astragalus (Leguminosae), chiefly A, gummifer. It 
is obtained by wounding the stem and allowing the gum to exude and 
harden. On hydrolysis it gives a mixture of complex acids and various 
sugars such as arabinose, galactose and xylose. 

Cherry Ckom {cerasin) occurs in the wood of the stems and branches 
of the Cherry (Prunu^ Cerasus), the Bird Cherry (P. -Padus), the Plum 
(P. domestica), the Almond (P. Amygdalus) and other trees of the 
Rosaceae. It exudes from fissures of the bark. On hydrolysis it yields 
almost entirely arabinose. 

£Ja;pt, 62. Reactions of Gum Arabic, Put a little gum arabic into an evaporating 
dish and add a little water. Heat gently and stir. The gum will slowly dissolve, 
giving a thick sticky solution which does not solidify or gel on cooling. Make the 
following tests, using a httle of the gum solution in a test-tube each time. 

* (a) Add a little alcohol. The gum is precipitated. 

(6) Add a httle Fehling^s solution and boil. No reduction takes place. 

The three following expenments show the presence of pentosan complexes in the 
gum (see also Expt. 38, p. 44): 

(c) Add a httle phloroglucin to the gum and then strong hydrochloric acid. No 
coloim is produced. Now heat, and a cherry-red colour appears. 

{d) Heat the gum solution with a httle concentrated hydrochloric acid and then 
add a trace of orcinol. Warm again and then add one or two drops of strong ferric 
chloride solution. A green coloration wih be produced. 

(e) Heat the gum solution strongly with hydrochloric acid, and, after heating for 
a few minutes, place a piece of filter-paper soaked in a solution of anihne acetate in 
the mouth of the test-tube. A cherry-red coloration indicative of furfural wih be 
formed. 

Expt 63. Hydrolysis of Gum Arabic, Weigh out 10 gms. of gum arabic. Put it 
into a round-bottomed flask and add 100 c.c. of water and 4 c.c. of strong sulphm'ic 
acid. Warm gently until the gum goes into solution. Then fit the flask with an 
air condenser (see p. 46) and heat on a water-bath for about 4 hrs. Cool the 
solution, and neutrahze with barium carbonata Filter off the barium sulphate and 
concentrate the solution on a water-bath. Boil a drop or two of the syrup with 
Fehling’s solution and show that reduction takes place. (The original gum either 
does not reduce Fehling at all, or, if so, only shghtly.) Then add a little nitric acid 
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(sp. gr, 1*16, see Expt. 43) to the syrup and heat on a water- bath almost to dryness. 
Pour the residue into about 100 c.c. of water and allow to stand A microoryatalline 
precipitate of miicic acid is formed showing the presence of galactose (see p. 50) as 
a product of hydrolysis. 


Muqilages. 

The characteristic of these substances is that they swell up in water 
and produce colloidal solutions which are slimy. 

Mucilages are widely distributed and may occur in any organ of the 
plant. Sometimes they are confined to certain cells, mucilage sacs or 
canals. They are distinguished from the pectic substances by the fact 
that they do not gelatinize. Some of the best known examples of 
mucilage-containing tissues are those in the root and flower of the 
Hollyhock {Althaea rosea): in succulent plants {Aloe, Euphorbia), in 
bulbs {Scilla, A Ilium) and tubers ( Orchis MoHo ) : in seeds of Flax or 
Linseed {Linum) and in fimits of Mistletoe {Viscum album). 

The mucilages vary in composition. They appear to be largely, if 
not wholly, condensation products of various sugars (galactose, mannose, 
glucose, xylose, ara binose), similar constituents to those of many gums 
and hemicelluloses. On hydrolysis various mixtures of sugars are pro- 
duced. Of the mucilages, that from linseed has been thoroughly 
investigated. It has been found on hydrolysis to give sugars only, e.g. 
arabinose, xylose, glucose and galactose. In this respect mucilages differ 
fi^om gums, since the latter have always some other accompanying sub- 
stance. in addition to sugars. 

Expt, 64. ’PrepaTation and properties of nLucilage from Linseed {Linum) (Neville, 
21). Take about 60 gms, of linseed and let it soak for 24 hi’s, in 300 c.c. of water. 
Then separate the slime from the seeds by squeezing through muslin, and add to the 
liquid about twice its volume of 96-98 % alcohol. The mucilage is precipitated as 
a thick slimy precipitate. Filter off the precipitate and wash with alcohol. By 
washing with absolute alcohol and ether and finally drying in a desiccator, the 
mucilage may be obtained as a powder. 

Add water to some of the mucilage. It swells up and finally gives an opalescent 
solution. Make with it the following tests : 

{a) Add iodine. No colour is givem 

(6) Add a little Fehling’s solution and boil. No reduction takes place. 

Expt 66. Hydrolysis of Limeed muoilcLge. Put the remainder of the mucilage in 
a round-bottomed flask and add 60 c.c. of 4 % sulphuric acid. Fit the flask with 
an air condenser (see p. 46) and heat for at least four hours on a water-bath. 
Cool and neutralize with barium carbonate. Filter off the barium sulphate, and 
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concentrate tlie filtrate on a water-bath. With the concentrated solution make the 
following tests : 

(а) Add a few drops to a little boiling Fehling solution. Reduction immediately 
takes place. 

(б) Make the phloroglucin, orcinol and furfural tests for pentoses, using a small 
quantity only of the hydrolysis mixture for the tests. A positive result will "be given 
in each case. The pentoses, arabinose and xylose, are responsible for these reactions. 

(c) Add to some of the solution phenylhydrazine hydrochloride, sodium acetate 
and a little acetic acid, and leave in boiling water for half an hour for the osazone test 
[see Expt. 41 («f)]. A mixture of osazones will separate out, among which glucosazone 
can be identified. , 

(d) Concentrate the remainder of the solution and then add some nitric acid of 
sp. gi\ 1*15 (see Expt. 43). Evaporate down on a water-bath to one-third of the bulk 
of the hquid and then pour into about 100 c.c. of water. A white microcrystaUine 
precipitate of mucic acid will separate out, either at once or in the course of a day or 
two. This demonstrates the presence of galactose. 


Pectjo substances. 

These substances are considered at this point since they are said to 
constitute, in more or less intimate connexion with cellulose, the middle 
lamella of cell-walls in many tissues. The pectic substances are fre- 
quently found in the juices of succulent fruits in which the tissues have 
clisintegi'ated, such as red currants and gooseberries. They have been 
isolated chiefly from fleshy roots, stems or fruits, as, for instance, from 
turnips, beetroot, rhubarb stems, apples, cherries and strawberries. 

Recent work (Schryver and Haynes, 28) points to the fact that in 
turnips, strawberries, rhubarb stems and apples, there is the same pectic 
material, and it is possible that all such substances may be identical. 
The compound isolated in the above case is of an acidic nature and has 
been termed pectinogen. When pectinogen is treated with dilute 
solutions of caustic alkali at ordinary temperatures, it is rapidly changed 
into a second substance termed pectin, which is readily converted into 
a gel under certain conditions. 

In the case of juicy fruits, such as currants and gooseberries, the 
pectinogen can be precipitated as a gelatinous precipitate by adding 
alcohol to the expressed juice. In the case of fleshy fruits, stems and 
roots, the procedure is as follows. The tissues are thoroughly dis- 
integrated in a mincing machine and pressed free from aU juice in a 
powerful press. The residue is then dried, finely ground, washed with 
water and finally extracted with dilute ammonium oxalate solution in 
which pectinogen is soluble. The extract is concentrated and the 
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pectinogen precipitated by alcohol. It may be purified by reprecipita- 
tion. 

Pectinogen is precipitated from aqueous solution by alcohol as a very 
bulky gelatinous mass, but when dried it forms an almost colourless granu- 
lar powder. Put into water it absorbs large quantities of liquid and dis- 
solves slowly, giving an opalescent solution with a distinctly acid reaction. 

As mentioned above pectinogen in alkaline solution is rapidly con- 
verted into pectin, A solution of pectinogen is not precipitated either 
by acid or dilute solutions of calcium salts but, after treatment with 
alkali and conversion into pectin, both the aforesaid reagents produce 
gelatinous precipitates. A similar precipitate is also formed when lime 
water is added in excess to a solution of pectinogen and it is allowed to 
stand. There is little doubt that the pectinogen is converted by the 
alkali into pectin. Pectin is also an acid substance and it is insoluble 
in water, giving an insoluble salt with calcium. After treatment of 
pectinogen with alkali the pectin can, as already stated, be precipitated 
by adding acid. 

Analyses of pectin from various sources have led to the suggestion 
of Ci 7 H!s 40 ifl as its formula. There is also evidence that it contains one 
pentose group. This can be detected and estimated by the furfural 
phloroglucide method (see Expt. 53). 

Expt. 66. Eictraction and reactions of pectinogeTu Take about half a pound of red 
currants and squeeze out the juice through fine muslin into a large beaker. Then add 
to the juice about 2~3 times its bulk of 96-98 ^/q alcohol. A bulky gelatinous precipi- 
tate of pectinogen v/ill separate out. Allow the precipitate to stand for a time in the 
alcohol, and then filter off Wash with alcohol and finally press free from liquid. 
Dissolve the precipitate in as httle water as will enable it to go into solution. To two 
small portions of the solution add respectively (a) a few drops of strong hydrochloric 
acid, (5) an excess of calcium chloride solution. Note that no precipitate is formed in 
either case. 

Expt, 67. Conversion of pectinoge^i into pectin^ and reactions of pectin. Take about 
one-third of the pectinogen solution prepared in Expt. 66, make it alkaline with 
caustic soda, and let it stand for about 10-16 minutes. Theu divide the solution 
into two parts and add respectively , (a) sufficient hydrochloric acid to acidify, 
(6) excess of calcium chloride solution. In the first case a gel of pectin is foimied : 
in the second case a gelatinous precipitate of the calcium salt of pectin. 

To a further quantity of the pectinogen add excess of lime water and let it stand. 
The gelatinous calcium precipitate will separate out in a short time. 

Expt, 68. Detection of the pentose group in pectinogen. Eilter off the pectin gel 
obtained in the lost experiment and allow it to dry. Then test for the pentose gi’oup 
by the orcinol, phloroglucinol and furfural tests (see Expt, 38). All results will be 
found to he positive. 
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The extraction of pectinogen, etc, in the above experiments can equally well be 
carried out with other material, e.g. ripe gooaebeiTie^, raspberries and strawberries, 
using exactly the same methods. 

Expt 69. Preparation of pectinogen from Turnips. Take two full-sized turnips 
and mince them finely in a mincing machine. Then wrap the mass in a piece of 
strong unbleached calico and press out the juice as completely as possible in a press. 
The juice contains little pectinogen and can be thrown away. The pressed mass is 
then thrown into 0*5 o/q ammonium oxalate solution heated to 80-90° C. on a water- 
bath and stirred to make a paste. The liquid is again rapidly pressed out in the press. 
To the viscid extract an equal volume of 96 o/o alcohol is added, and the pectinogen 
separates out as a voluminous gelatinous precipitate. This is filtered off and, when 
pressed free from alcohol and dried, can be used for tests as in the previous experi- 
ments. 

The gelatinization of pectinogen can also be brought about by certain 
enzymes termed pectases which are found in the juices of various plants, 
i.e. root of Carrot (Daucus Garota) and leaves of Lucerne {Medicago 
sativa)j Lilac {Syringa vulgaris) and Clover {Trifolium pratense), 

Ecopt. 70. Action of pectase on pectinogen. Make an extract of either Lucerne or 
Clover leaves by pounding them in a mortar with a little water, and then filter. Add 
the filtrate to some of the pectinogen solution prepared in Expt. 66 or 69. On 
standing a gelatinous precipitate will be produced. Should the reaction be slow, it 
may be accelerated by placing the mixture in an incubator. 


Celluloses. 

Celluloses are very important polysaccharides. They form constituents 
of the structural part of all the higher plants. The cell-wall of the 
young cell consists entirely of cellulose, but in older cells the walls may 
be lignified, cuticularized, etc., i.e. the cellulose may be accompanied by 
other substances such as lignin, cutin, mucilage, etc. In the light of 
these facts the term cellulose is made to include : 

1. Normal celluloses. 

2. Compound celluloses. 

(a) Ligno-celluloses. 

{b) Pecto-celluloses. 

(c) Adipo- or cuto-celluloses. 

3. Pseudo- or Reserve celluloses. 

True or normal cellulose. Of this substance, as we have said, 
many cell-walls are composed. The most familiar form of cellulose is 
cotton, which consists of hairs, each being a very long empty cell, from 
the testa or coat of the seed of the Cotton plant (Qossypium herbaceum). 
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Crude cotton (i.e. the hair cell-walls) is not quite pure cellulose, but 
contains a small amount of impurity from which it is freed by treatment 
fii’st with alkali and subsequently with bromine or chlorine. All kinds 
of cotton material, cotton-wool, and.the better forms of paper (including 
filter-paper) may be regarded as almost pure cellulose. 

Pure cellulose is a white, somewhat hygroscopic, substance. It is 
insoluble in water and all the usual solvents for organic substances. It 
is, however, soluble in a solution of zinc chloride in hydrochloric acid in 
the cold, and in a solution of zinc chloride alone on warming. It is also 
soluble in ammoniacal cupric oxide (Schweizer's reagent). 

In addition cellulose is soluble in concentrated sulphuric acid, which 
on standing converts it first into a hydrate and then finally into 
glucose. If, however, water is added to the sulphuric acid solution as 
soon as it is made, the gelatinous hydrate of cellulose is precipitated. 
This substance is termed “ amyloid ’’ since it gives a blue colour with 
iodine. Concentrated nitric acid converts cellulose into nitrates, of 
which one’ is the substance, gun-cotton. In 10 alkalis cotton fibres 
thicken and become more cylindrical. This procedure has been em- 
ployed by Mercer to give a silky gloss to cotton, and the resultant 
product is called mercerized cotton. 

Expt. 71. The colov/r tests and soluhilities of ceilulose. 

(a) Dip a little cotton-wool into a solution of iodine in potassium iodide. Then 
put the stained wool into an evaporating dish and add a drop or two of concentrated 
sulphuric acid. A blue coloration is given. This is due to the formation of the 
hydrate “ amyloid mentioned above. 

(b) Dip some cotton-wool into a calcium chloride iodine solution. (To 10 c.c. of 
a saturated solution of calcium chloride add 0*5 gm. of potassium iodide and 0*1 gm. 
of iodine. Warm gently and filter through glass- wpoL) A rose-red coloration is 
produced which eventually turns violet. 

' " (c) Heat a strong solution of zinc chloride (6 pts. of zinc chloride to 10 pts. of 
water) in an evaporating dish and add 1 part of cotton-woof The cellulose will in 
time become gelatinized, and if a little water is added from time to time, a solution 
will eventually be obtained on continuous heating. 

(d) Make a solution of zinc chloride in twice its weight of concentrated hydro- 
chloric acid and add some cotton- wool The wool wiU rapidly go into solution in the 
cold. 

(e) Add some cotton-wool to an ammoniaool copper oxide solution and note that 
it dissolves. (To a strong solution of copper sulphate add some ammonium chloride 
and then excess of caustic soda. Filter off the blue precipitate of cupric hydroxide, . 
wash well, dry thoroughly, and dissolve in strong ammonia.) Add strong hydrochloric 
acid and the cellulose is precipitated out again. Then add water and wash the 
precipitate until it is colourless. Test the roughly dried precipitate with a little 
iodine and strong sulphuric acid. A blue coloration is given. 
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AH the above tests may be repeated with threads from white cotton material, 
with filter-paper and good white writing paper. 

Try tests (tx) and (6) with newspaper, and note that they are not so distinct as 
with writing paper owing to the presence of ligno-cellulose (see Expt. 73). 

Expt, 72. Hydrolysis of cellulose hy acid. Dissolve as much filter-paper as possible 
in 6 C.C. of concentrated sulphuric acid and when all is in solution pour into 100 c.c. 
of distilled water. Boil the solution in a round-bottomed flask fitted with an air 
condenser (see p. 45) and use a sand-bath for heating. After boiling for an hour, 
cool and neutralize the solution with sohd calcium carbonate. Add a little water if 
necessary and filter. Test the filtrate with the following tests : 

{a) Make the osazone [see Expt. 41 (c?)]. Note that crystals of glucosazone are 
formed. 

(h) Add a little Fehling’s solution and boil. Note that reduction takes place. 

Instead of using filter-paper, the above experiment may also be carried out with 
cotton-wool or threads from white cotton material. 

Ligno-cellulose. As the cells in plants. grow older the walls usually 
become lignified, that is part of the cellulose becomes converted into 
ligno-cellulose. The extreme amount of change is found in wood. The 
least amount in such fibres as those from the stem of the Flax {Linum 
usitatissimum) which, when freed irom such impurities, consist of cellu- 
lose only and constitute linen. Other fibres, containing more ligno- 
cellulose, are those of the stem of the Hemp plant (Cannabis sativa) 
and the Jute' plant (Oorchorus) from which string, rope, canvas, sacking 
and certain carpets are made. The percentages of pure cellulose in 
these various lignified tissues are as follows : 

Cotton fibre 88*3 % 

Flax and Hemp fibre ... 72-73 o/o 

Jute b4% 

Beech and Oak wood ... 35-38 % 

The ligno-celluloses are generally regarded as consisting of cellulose 
and two other constituents, of which one contains an aromatic nucleus 
and the other is of the nature of a pentosan (see xylan, p. 53). Both 
are sometimes classed together and termed lignin or lignon. The lignin 
reactions (see below) depend on the presence of an aromatic complex. 
It has been suggested that coniferin, vanillin and allied compounds 
which are present in wood are probably the substances responsible for 
the reaction (Ozapek, 6). 

Although the best paper is made from cellulose, cheaper forms^ of 
paper are manufactured from ligno-cellulose, and, as a result, they give 
reactions for lignin and are also turned yellow by exposure to light. 

Expt. 73. ReactioTis of lignin. 

One of the most striking reactions of lignin (due as it is supposed to a furfural 
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grouping) is the magenta-red coloration given by phloroglucin in the presence of 
concentrated hydrochloric acid. 

Soak the tissue to be experimented upon with an alcohohc solution of phloro- 
glucin and then add a drop or two of strong hydrochloric acid. The magenta-red 
colour will be produced. 

As material, practically any lignified tissue may be used. Shavings from twigs 
of any tree or shruh, e.g. pith and wood from the Elder {Samhucm nigra\ will be 
found useful : also shavings from a match ; straw, bran, coarse string, cheap white 
pajjer, such as newspaper or white and pale-coloured papers used for wrappings. 

Make the phloroglucin test on good white writing paper. It should not give the 
reaction since it is made from cellulose. 

Other phenols and their derivatives will also give colour reactions with hgnin in 
the presence of hydrochloric acid, but the colorations in most cases are not so much 
developed as with phloroglucin (Czapek, 6). For this reason (though it is also possible 
to use any of the lignified tissues suggested above) good results are obtained by using 
strips of any cheap newspaper, since the reagents seem to penetrate this material 
quickly. 

Soak: strips of newspaper (or other material) in alcohohc solution of the following 
substances, or such of them as are available, and then add a few drops of concen- 
trated hydrochloric acid. It is useful to put the material on a white glazed tile or 
plate : 

Reaction 


Phenol . . . 

. . . blue-green coloration 

Resorcinol 

. . . violet 


Orcinol ... 

... red-violet 


Catechol 

... greenish- blue 

jj 

Pj^rogaUol 

. . . blue-green 

» 

Guaiacol 

. . . yellow-green 

35 

Cresol . . , 

. . . greenish 

35 

a-Naphthol 

. . . greenish 

53 

Thymol 

. . . green 

33 

Indol ... 

. . . cherry -red 

33 

Skatol . . . 

. . . cherry -red 

33 


It should be noted that strong hydrochloric acid alone will sometimes 
give a red colour with woody tissues : this is due to the presence of 
phloroglucin in the wood itself (see phloroglucin, p, 88). 

Expt. 74, Desh'iiction of the lignin element in wood. Take some paper which gives 
the phloroglucin reaction for hgnin strongly and cut it u^ into pieces about an inch 
square. Then boil the paper in some 1 sodium hydroxide solution for a short time. 
After washing weU, put it into a flask or large test-tube with a few c.c. of bromine- 
water • and ahow it to stand for an hour or two. Then wash again and heat in a 
2 o/o solution of sodium sulphite. Wash free from sulphite, dry and test with 
alcoholic phloroglucin solution and strong hydrochloric acid. No red colour, or very 
little, will be produced. If a little red coloration is formed, the process should be 
repeated until Anally all the hgnin reaction disappears. . , 
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Pecto-eelltilose. The non-cellulose constituents in this case belong 
to the class of pectic substances which have already been considered 
(see p. 63). Such celluloses occur in the cell-walls of the tissues of 
many fleshy roots, stems and fruits. 

Adipo- and cuto-ceUuloses. These products are found in the walls 
of corky and cuticularized tissues. Their chemical composition is 
ohscure hut they appear to contain substances of a fatty or wax -like 
nature. 

Heml-celluloses. These are not strictly celluloses since they are built 
up of mannans, galactans and pentosans on lines which have already been 
considered (see pp. 69 and 60), They frequently occur united with each 
other, for instance as galacto-, gluco- and fructomannan, galactoaraban, 
galactoxylan, etc. They are , found in the cell- walls of the tissues of 
many seeds. 


The Synthesis and Inter-eelationships of Carbohydrates 

IN THE Plant. 

Now that the properties and characteristics of various carbohydrates 
have been dealt with, their synthesis and their relationships, one to 
another, may be considered. 

In the previous chapter it has been shown how the plant synthesizes 
a sugar from carbon dioxide and water by virtue of the chemical energy 
obtained from transformation of radiant energy by means of chloifophylL 
When this sugar reaches a certain concentration in the cell, in the 
majority of plants, starch is synthesized from it by condensation with 
elimination of water. The starch is thus the first visible product of 
assimilation and is temporarily “ stored in an insoluble form during the 
day, when photosynthesis is active. During the night photosynthesis 
ceases but the sugar is still translocated from the leaf, as it was in fact 
during the day ; thus, since the supply ceases, the concentration in the 
cell falls, and the '' stored ” starch is then hydrolyzed again into sugar, 
and the process continues until the leaf is either starch-free, or contains 
considerably less starch. During the next day, the starch formation is 
repeated and so forth. The process of hydrolysis of starch is carried out 
by the enzyme, diastase, with the formation of dextrin and maltose. In 
all probability this same enzyme controls the synthesis of starch. 

On the other hand, it has been shown that many plants do not form 
starch, at all in their leaves but only sugar. Examples are the adult 
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Mangold plant {Beta vulgaris) and many Monocotyledons {Allium, 
^cilla). 

As to the question of which sugars are present in the leaf, there is 
}nly evidence from accurate work on a few plants. Careful investiga- 
tions have -been made of -the sugars in leaves of the Mangold {Beta 
mlgaris) (Davis, Daish and Sawyer, 15)^ Garden Nasturtium {Tropaeo- 
him majus) (Brown and Morris, 6), the Snowdrop {Galanthus nivalis) 
Tarkin, 24), the Potato {Solanum tuberosum) (Davis and Sawyer, 17) 
md the Vine {Vitis vinifera). The general conclusions drawn from 
these investigations are that sucrose, glucose, and laevulose are always 
Dresent in leaves: that maltose results from the hydrolysis of starch, 
3 eing absent from leaves which do not form starch. Maltose is not pre- 
sent in appreciable quantity even in starch-producing leaves because it is 
rapidly hydrolyzed into glucose by maltase. (In such cases where it has 
3 een detected it has been due to diastase action during the drying of 
.eaves before extraction.) Other leaf carbohydrates are the pentoses 
svhich have been found in a good many species examined and may be 
videly distributed; the pentosans, their condensation products, also occur 
xs well as dextrin (Potato). 

The next question to be considered is what sugar is first synthesized 
in the leaf Is it glucose, laevulose, sucrose or maltose ? It is known 
that the enzymes, iuvertase and maltase, are commonly present in leaves 
xnd that these en 2 ymes respectively control the hydrolysis, of cane- 
5 ugar into glucose and laevulose, and of maltose into glucose. It is also 
possible that they respectively control the synthesis of sucrose and 
cnaltose. Laevulose, likewise, as may be supposed, can be obtained from 
glucose. Thus aU the sugars can be readily converted one into another, but 
io ascertain which is the first product of synthesis is not an easy problem. 

In addition to the above-mentioned work on the nature of the sugars 
present in leaves, a good deal of careful analysis has been made as to the 
Droportions in which the sugars occur relatively to each other during 
stated periods of time, with a view to answering the question as to 
vhich is the first-formed sugar. There are two possibilities : one, that 
t is sucrose and that it is hydrolyzed into glucose and fructose: the 
)ther, that it is glucose, from which fructose is derived, and the two are 
ihen synthesized to form sucrose. 

Opinion is divided on this point and there is not at present sufficient 
3xperimental evidence to decide the matter. The majority of investi- 
gators regard sucrose as the first-formed sugar, and suggest that it is 
nverted into hexoses for purposes of translocation, since the smaller 
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molecules would diffuse faster. There is experimental evidence that 
there is an increase in hexoses in the conducting tissues. Others favour 
the view that glucose is the first-formed sugar, and bring forward 
evidence to this effect. There is however no reason why hexoses should 
not be formed first and then converted into cane-sugar and temporarily 
stored as such, being again reinverted into hexoses for translocation. 
Nor is there any reason for supposing that the first-formed sugar is 
always the same in every plant. 

There appears to be very little doubt that maltose is formed in 
the hydrolysis of starch, and also that starch is a temporary reserve 
material in the leaves, but whether formed direct from sucrose or from 
hexoses cannot be stated. 

There is some evidence in favour of the view that glucose is more 
readily used in respiration than laevulose, for under circumstances when 
neither can be increased, the glucose tends to disappear. 

From the leaf the various sugars are translocated to other organs of 
the plant, e.g. root, stem, flower, fruit and seed. In some cases starch 
is S 3 mthesized from the sugars and “ stored '' in roots, tubers, tuberous 
stems, fruits and seeds. In other cases the sugars themselves may be 
'' stored,’' as, for instance, in the root of the Beet {Beta vulgaris), or they 
may have a biological significance, as in sweet fruits. It must also be 
borne in mind that sugars are employed throughout the plant in re- 
spiration and in the synthesis of more complex substances, i.e. cellulose, 
gums, pentosans, mucilage, aromatic substances, fats and to a certain 
extent proteins: in fact they or their precursors constitute the basis 
from which all organic compounds are synthesized. 

The following experiments can be performed with either the Garden 
Beet or the Mangold Wurzel, both of which are varieties of Beta vulgaris, 
the Common Beetroot. The sugars in the leaves and petioles of the 
Mangold have been investigated (Davis, Daish and Sawyer, 16) and 
sucrose, laevulose and glucose have been found. Starch is absent in 
the adult plant and also maltose. The opinion is held that sucrose is 
the first- formed sugar of photosynthesis and that this is hydrolyzed for 
translocation on account of the greater rate of diffusion of the smaller 
molecules of glucose and laevulose. These are again synthesized in the 
root to form sucrose where the latter is stored, and hexoses are almost 
absent from this organ. Though the facts concerning the distribution 
of the sugars stated above are reliable, it is not certain that the deduc- 
tions are permissible. The leaf contains the enzymes, invertaae, maltase 
and diastase (Robertson, Irvine and Dobson, 25). 
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In connexion with the occnrrence of various sugars in leaves it is 
of interest to note that glucose, fructose and mannose can pass over 
into one another in alkaUne aqueous solution This has been explained 
by their conversion into the enolic (unsaturated) form common to all 
three hexoses : 


CHO 

I 

HCOH 

I 

HOCH ' 

I 

HCOH 

I 

HCOH 

CHaCOH) 

Glucose 


CHO 

1 

HOCH 

I 

HOCH 

1 

HCOH 

I 

HCOH 

I 

CHaCOH) 

Mannose 


CH2(0H) 

CO 

I 

HOCH 

I 

HCOH 

I 

HCOH 

I • 

CHaCOH) 

Pructose 


CH(OH) 

II 

C-OH 

I 

HOCH 

I 

HCOH 

I 

HCOH 

CH2(0H) 
Enolic form 


Expt, 76. To show the presence of both hexoses and morose in the leaf (Davis, 
Daisb and Sawyer, 15). Take about 6 gms. of fresh leaf of either the Beet or Mangold. 
(Leaves of the Garden Nasturtium {Tropaeolum majus) and Wild Chervil {Chaero- 
phyllum sylvestre) may also be used.) Tear them into small pieces and drop them 
into boiling 90-98 % alcohol in a flask on a water- bath. In this way the enzymes of the 
leaf are killed, and no changes will occur in the carbohydrates present. After boiling for 
a short time, the alcohol is filtered off and the extraction repeated. Evaporate the 
filtrate to dryness in an evaporating dish on a water-bath. The filtrate vdll contain 
chlorophyll and various pigments, sugars, glucosides, aromatic compounds and other 
substances according to the plant used. Then add about 20 c.c. of water and at in- 
tervals a few drops of basic lead acetate until it ceases to form a precipitate. By this 
means all hexoses combined with aromatic substances as glucosides (see p. 142) are 
precipitated as insoluble lead salts. The precipitate is filtered off' and the lead in the 
fiti^te removed by sodium carbonate, avoiding excess. Filter again and the filtrate 
will contain the sugars. Boil the latter and add Fehling^s solution drop by drop till 
reduction ceases. Filter off the copper oxide and then boil the solution with dilute 
sulphuric acid for a few minutes and make neutral to phenolphthalein. Esduction 
will occur on adding more Fehling and boiling, owing to the inversion of the cane- 
sugar present. 


Expt, 76. To show the pyresence of hexoses in the leaf hy means of the formation of 
glxLcosazone. Leaves of Beta^ Chaerophyllum sylvestre^ or Tropaeolum may be used. 
Extract as in the previous experiment and precipitate the glucosides with the 
minimal amount of basic lead acetate. Test for osazone in the filtrate as in 
Expt. 41 {d). 

Expt. 77. To obtain starch from green leaves. Weigh out 25 gms. of leaflets of the 
Pea {Pisuxn sativum). The leaves should have been picked in the evening after a 
sunny day, and it does not matter if the cut leaves are left overnight. Dip the leaf- 
lets for a moment into boiling water, remove excess of water and drop them into 
200 c.c. of 96-98 % alcohol and boil till the chlorophyll is extracted : then filter. 
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Take the residue of leaves and pound (but not finely) in a mortar and then wash 
thoroughly with distilled water. Filter through muslin and press free from water 
(this process extracts most of the protein). Boil the residue with 100 c.c. of water and 
filter. To the filtrate add iodine. At first the colour may disappear owing to the 
presence of protein in solution in addition to the starch. When more iodine is added 
a deep blue coloration is formed. 


Plant Enzymes which hydrolyze Carbohydrates. 

Diastase, In the plant starch may be regarded as a reserve product. 
It is S3mthesized from sugar, and may be again hydrolyzed into sugar. 
It can be shown experimentally that starch is converted into 'glucose by 
boiling with acids, but in the plant the hydrolysis of starch is catalyzed 
by the enzyme, diastase. Although the reaction is doubtless of con- 
siderable complexity, it may, broadly speaking, be represented as 
follows : ... 

(CoHioOfi)„-hH20 - — (C0HioO5)j.-(-Ci2H22On 
Dextrin Maltose 

Thus the final products under these conditions are dextrin and the 
disacchEiride, maltose ; and not glucose. 

It is reasonable to assume that cells which contain starch, also either 
contain, or are capable of producing, diastase. But the amount of 
diastase present, or at any rate capable of being extracted, varies in 
different tissues. Diastase, like most enzymes, is soluble in water. In 
many cases, however, a water-extract from fresh crushed tissues in which 
diastase occurs, will not contain any appreciable amount of enzyme. 
This is sometimes due to the fact that the protoplasm does not readily 
yield up the enzyme until it has been killed. If the tissues are dried at 
a moderate temperature (30-40° 0.) both the powdered leaves them-^ 
selves and a water extract are fairly rich in diastase ; or, if the living 
tissues are macerated and extracted with water to which chloroform 
has been added, the cells die more rapidly and yield up the enzyme to 
the solvent. Prom such a water extract, a crude precipitate containing 
the enzyme may he obtained by addition of alcohol. For obtaining the 
maximum results with diastatic activity in leaves, a water extract 
should be made after they have been killed, either by drying, or by the 
action of toluol or chloroform. 

Xt has been shown (Brown and Morris, 5) that in leaves which con- 
tain tannin, the presence of the latter largely inhibits the action of the 
enzyme and fnay be the cause, in such cases, of an entire lack of activity 
in the extract. 
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The diastatic activity of leaves appears to vary largely in different 
genera and species. The subject has been investigated (Bro^wn and 
MoiTis, 5) and a list of their relative activities has been drawn up as 
follows. 

[The numbers i^epresent the amount of maltose, expressed in grams, which 10 
gms. of air-dried leaf will produce from soluble-starch (starch treated with dilute 
hydrochloric acid) by hydrolysis in 48 hrs. at 30° 0.] 


Pisum sativum 

...240*30 

Helianthus annuiia 

3*94 

Phaseolus multiflorus 

...110*49 

fi- tuberoBus 

3-78 

Lathyrus odoratus 

...100*37 

Fiinkia sinensis 

5*91 

L. pratensia 

... 34-79 

Allium Cepa 

3-76 

Trifolium pratense 

... 89*66 

Hemerocallis fulva 

2*07 

T. oohroleucum 

... 56*21 

Populus sp 

3-79 

Viciasativa 

... 79*65 

Syringa vulgaris 

2-53 

V. hirsuta 

... 63*23 

Cotyledon Umbilicus 

4-61 

Lotus corniculatus 

... 19*48 

Humulus Lupulus 2*01- 

-9-60 

Lupinus sp 

... 3*51 

Hy menophyllum demissum . . . 

4-20 

Graas with Glover 

... 27*92 

Hydrocharis Morsus-ranae ... 

0-267 

Tropaeolum majus 

3*68-9*64 



From the above table 

it is seen 

that the leaves of genera of the 


Leguminosae are apparently very rich in diastase. Whether this is so, 
or whether in other plants the diastatic activity is inhibited by other 
substances, has not yet been ascertained. As mentioned above, tannins 
inhibit the action of diastase, and hence leaves rich in tannin, e.g. Hop 
{Humulus), cannot be expected to yield good results. 

The tissues of germinating barley {Hordeum vulgare) also contain 
large quantities of diastase, and this material can be used to demon- 
strate the solubility, isolation and activity of the enzyme. 

The action on starch of diastase from the leaf of the Common Pea 
{Pisum sativum) and from germinating barley grains has already been 
demonstrated [see Expt. 67 (a) and (6)] in connexion with dextrin. The 
following experiments have special reference to the enzyme. 

Ex^t. 78. To demoTUtrate the activity of diastase from geh'mincuting harley. Grind 
2-3 gms. of barley grains in a coffee-milL Boil the product with 100 c.o. of water 
and filter, first through fine muslin if necessary, then through filter-paper. A starch 
‘‘ solution ^ will be obtained. 

Pound up 2-3 gms. of germinated barley grains in a mortar and extract the mass 
with 50 o.c. of water. Filter, and take two equal portions in two test-tubes. Boil one 
tube. To both tubes add an equal quantity of the starch solution prepared above. 
Place the tubes in a beaker of water at 38-40° C, From time to time withdraw a 
drop from each tube with a pipette and test with iodine solution on a white tile. The 
starch in the unboiled tube will gradually give the dextrin reactions (see p. 67); that 
in the boiled tube will remain tmchanged. 
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This simple method may also be adopted for showing the diastatic activity of 
leaves. Instead of germinating barley, a few leadeis of the Pea {Pisum sativum) or 
Clover {Trifolium prat&iise) should he pounded up in a mortar and extracted with 
60 c.c. of water and filtered. 

ExpL 79. To show that leaf-diastase is still aotive after drying the leaves at 
temperatures not higher than 38° C. Take 10 gms. of fresh Pea leaves and diy by 
spreading them in the sun. Then powder and finally dry in an incubator at 38° C. 
Make up 600 c.c. of a 1 o/q solution of starch (see Expt. 56). To this add the dry loaf 
powder together with a few drops of toluol and keep in an incubator at 38° C. Test 
the solution with iodine from time to time and note the hydrolysis of the starch. 

Krpt 80. To show that the action of diastase is impaired by contact of the enzyme 
■with alcohol. Pound up 10 gms. of fresh Pea leaves, add 100 c.c. of water, a few drops 
of toluol and allow the mixture to stand for 12 hrs. Filter off the extract, and 
add at least an equal bulk of 96-98 % alcohol. A white precipitate is produced 
which, among other substances, contains crude diastase. Filter, and wash the 
precipitate with a little water into 600 c.c. of a 1 starch solution. Add a few drops 
of toluol, plug with cotton- wool and put in an incubator. Test with iodine from 
time to time. It will be found that the hydrolysis takes place much more slowly 
than in the previous experiments. 

Expt. 81. To show that the action of diastase is inhibited by tannic acid. Take 
about 0-6-1 gm. of dried powdered Pea leaf. Let it stand for about 12 hrs. in 60 c.c. 
of water containing a few drops of toluol. Filter off, and to eq[ual amounts of the 
filtrate in two small flasks add about 10 c.c. of a 1 starch solution. Add also 
to c.c. of a 0-6 7o tannic acid solution to one test-tube. Put both tubes into an 
incubator. Test with iodine solution after a few hours. It will be foimd that the 
tannic acid has inhibited the action of the diastase. 

Maltase. This enzyme hydrolyzes maltose into two molecules of 
glucose : 

^12^22^11 "h bl20, = 2CQHi20g. 

Investigations upon maltase have, until recently, produced rather 
contradictory results, but later work (Davis, 12: Daish, 13, 14) has led to 
more satisfactory conclusions. The latter show that maltase is most 
probably present in all plants in which hydrolysis of starch occurs. It 
has been detected in leaves of the Nasturtium (Tropaeolum), the Potato 
(Solarium) j the Dahlia, the Turnip (Bras8ica\ the Sunflower (Helianthus) 
and the Mangold {Beta)y and it is most probably widely distributed in 
foliage leaves. Its detection is not easy for various reasons which are 
as follows. It is not readily extracted from the tissues by water : it is 
unstable, being easily destroyed by alcohol and chloroform. Its activity 
is also limited or even destroyed at temperatures above 50° C. Hence 
the extraction of maltase, by merely pounding up ’tissues with water, 
does not yield good results : moreover, as an antiseptic, toluol must be 
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used and not cUoroform. Finally, if the enzyme is to be extracted from 
dried material, this must not be heated at too high a temperature 
previous to the extraction. 

Maltase occurs in quantity in both germinated and ungerminated 
seeds of cereals. If, in kilning, malt has not been heated at too high a 
temperature, the maltase may not be destroyed, and, in such cases, malt 
extract mil contain both diastase and maltase. This would explain the 
fact that glucose, instead of maltose, has sometimes been obtained by 
the action of malt diastase on starch. In other cases, when a higher 
temperature has been employed, the maltase will be destroyed. Maltase 
itself, of course, does not act directly upon starch but only on maltose. 
The use of chloroform, as an antiseptic, by some observers explains how 
they came to overlook the presence of maltase, thus obtaining maltose, 
and not glucose, as an end product in hydrolysis by malt extracts. The 
optimum temperature for the maltase reaction is 39° 0. 

The presence of maltase in leaves is not readily shown for the 
following reasons. Since maltase is destroyed by alcohol, the prepara- 
tion of a crude precipitate of the enzyme by precipitating a water 
extract of the leaves is not satisfactory. Jf the water extract is added 
directly to maltose, and incubated, hydrolysis may be demonstrated by 
determining the. reducing power of the sugars formed., A control 
experiment must, however, be made by incubating the water extract 
alone, and subsequently determining the reducing power of any sugars 
present. 

Invertase. This enzyme hydrolyzes cane-sugar into one molecule 
of glucose and one molecule of laevulose : 

C151H22OX1 -h H2O = CQHi 2 O 0 - 4 -CeHi 2 Oo- 

Invertase is probably very widely distributed in plants! Its presence 
has been demonstrated in the leaves and stem, though not in the root, 
of the Beet (Beta vulgaris) (Robertson, Iryine and Dobson, 26). Also in 
the leaves of a number of other plants (Kastle and Clark, 20). Its de- 
tection, by its action on sucrose, is not easy on account of the presence 
of other enzymes and reducing sugars in leaf extracts. 

The absence of invertase from the root of the Beet raises a difficulty 
as to how the cane-sugar is synthesized from the hexoses supplied from 
the leaves (see p. Vl). Some observers (Robertson, Irvine and Dobson, 
25) incline to the view that cane-sugar is synthesized in the stems and 
travels as such to the roots. Others (Davis, Daish arid Sawyer, 15) 
maintain that the cane-sugar is s}mthesized in the root, even though 
invertase is absent. 



HYDROLYZING ENZYMES 


77 




REFERENCES 

Books 

1. Abderhalden, B. Biochemisches Handlexikon, ii. Berlin, 1911. 

2. Armstrong, B. P. The Simple Carbohydrates and the Glucosides. 
London, 1919. 3rd ed. 

3. Atkins, W, R. G. Some Recent Researches in Plant Physiology. London, 
1916. 

4. Mackenzie, J. B. The,, Sugars and their Simple Derivatives. London, 
1913. 


Papers 

5. Brown, H. T., and Morris, G. H. A Contribution to the Chemistiy 
and Physiology of Foliage Leaves. J. Chem. Soc,, 1893, Vol. 63, pp. 604-677. 

6. Ozapek, P. Ueber die sogenannten Ligninreactionen des Hokes. Zj. 
phifsioL Chem., 1899, VoL 27, pp. 141-166. 

7. Davis, W. A., and Daish, A. J. A Study of the Methods of Estimation 
of Carbohydrates, especially in Plant-extracts. A new Method for the Estimation 
of Maltose in Presence of other Sugars. J, Agric. Sci,^ 1913, Vol. 6, pp. 437-468, 

8. Davis, W. A., and Daish, A. J. Methods of estimating CarboHydi'ates. II. 
The Estimation of Starch in Plant Matenal. ‘T'he Use of Taka- Diastase. J. Agno. 
Set., 1914, Vol. 6, pp. 152-168. 

9. Daish, A. J. Methods of Estimation of Carbohydrates. III. The Cupric 
Reducing Power of the Pentoses — Xylose and Arabinoae. J. Agric. 1914, Vol. 6, 
pp. 265-262. 

10. Davis, W. A., and Sawyer, G. 0. The Estimation of Carbohydi-ates. 
IV, The Presence of Free Pentoses in Plant Extracts and the Influence of other 
Sugars on their Estimation. J. Agiic. 1914, Vol. 6, pp. 406-412. 

11. Davis, W. A. The Hydrolysis of Maltose by Hydrochloric Acid under 
the Herzfeld Conditions of Inversion. A Reply to A. J. Kluyver. J. Agric. Sci.^ 
1914, Vol. 6, pp. 413-416. 

12. Davis, W. A. The Distnbution of Maltaso in Plants. 1. The Function 
of Maltase in Starch Degradation and its Influence on the Amyloclastic Activity of 
Plant Materials. Biochem. J., 1916, Vol. 10, pp. Sl-^d. 

13. Daish, A. J. The Distribution of Maltase in Plants. 11. The Presence 
of Maltase in Foliage Leaves. Biochem. J., 1916, Vol. 10, pp. 49-66, 

14. Daish, A. J. The Distribution of Maltase in Plants. III. The Presence 
of Maltase in Germinated Barley. Biochem. J.^ 1916, Vol. 10, pp. 66-76. 

16. Davis, W. A., Daish, A. J., and Sawyer, G. 0. Studies of the Forma- 
tion and Translocation of Carbohydrates in Plants. I. The Carbohydrates of the 
Mangold Leaf« J. Agric. Bci.^ 1916, Vol. 7, pp. 266-326. 

16. Davis, W, A. Studies of the Formation, etc. TI. The Dextrose-Laevulose 
Ratio in the Mangold. J. Agric. Sci.^ 1916, Vol. 7, pp. 327-361. 

17. Davis, W. A., and Sawyer, G. 0. Studies of the Formation, etc. III. 
The Carbohydrates of the Leaf and Leaf Stalks of the Potato. The Mechanism of 
the Degradation of Starch in the Leaf. J. Agric. Sci.^ 1916, Vol. 7, pp. 362-384. 



78 


CARBOHYDRATES AND ENZYMES 


[oh. y 


18. Davis, W. A. The Estimation of Carbohydrates. Y. The supposed 
Precipitation of Reducing Sugars by Basic Lead Acetate. J. Agric, jSci.j 1916, YoL 8, 
pp. 7-15. 

19. Haynes, D. The Gelatinisation of Pectin in Solutions of the Alkalies and 
the Alkaline Earths. Btoohmn. J.^ 1914, Yol. 8, pp. 563-683. 

20. Kastle, J. H., and Clark, M. B. On the Occurrence of Invertase in 
Plants. Amer. Chem. J.^ 1903, Yol. 30, pp. 421-427. 

21. Neville, A. Linseed Mucilage. J, Agi'ic. Bci.^ 1913, Yol. 5, pp. 113-128. 

22. Parkin, J. Contributions to our Klnowledge of the Formation, Storage 
and Depletion of Carbohydrates in Monocotyledons. Phil. Trans. R. Soc., B Yol, 191, 
1899, pp. 36-79. 

23. Parkin, J. On a Reserve Carbohydrate which produces Mannose, from 
the Bulb of LUium. Proc. Gamh. Phil. Soc., 1900-1902, Yol. 11, pp. 139-142. 

24. Parkin, J. The Carbohydrates of the Foliage Leaf of the Snowdrop 
{Galanthus nivaZis)^ and their Bearing on the First Sugar of Photosynthesis. Biochem. 
J., 1911, YoL 6, pp. 1-47. 

26. Rrolbertson, R. A., Irvine, J. O., and Dobson, M. E. A Polarimetric 
Study of the Sucroolaatic Enzymes in Beta 'vulgaris. Biochem. t/., 1909, Yol. 4, 
pp. 258-273. 

26. Salkowski, B. Ueber die Darstellung des Xylans, Zs. physiol. Chem.., 
1901-2, YoL 34, pp. 162-180. 

^ Salkowski, B. Ueber das Yerhalten des Arabans zu Fehling^scher 
Losirfe, Zs. physiol. Ghem., 1902, Yol. 36, pp. 240-246. 

28Y Schryver, S. B., and Haynes, D. The Pectio Substances of Plants. 
Biocherdi. J., 1916, Yol. 10, iJi). 639-647. 

29. ^hnlze, B., Steig'er, B., imd Maxwell, W. Zur Chemie der Pflanzen- 
zellmembranen. I. Abhandlung. Zs. physiol. Chem., 1890, Yol. 14, pp. 227-273. 



CHAPTER VI 

THE FATS AND LIPASES 

A FAT may be defined aa an ester or glyceride of a fatty acid. Jnst 
as an inorganic salt, such as sodium chloride, is formed by the reaction 
of hydrochloric acid with sodium hydroxide, so a fat is formed by the 
reaction of the trihydric alcohol, glycerol, and a fatty acid. 

The word fat is not a familiar one in botanical literature, the term 
oil being more commonly used. Tt is generally met with in connexion 
with the reserve products of seeds. The oils of seeds are, however, true 
fats. The term oil may be misleading to some extent, because a fat 
which is liquid at ordinary temperatures is usually spoken of as an oil, 
and yet there are also many other substances, of widely differing chemi- 
cal composition, which have the physical properties of oils, and which 
are known as such. 

Most of the vegetable fats are liquid at ordinary temperatures but 
some are Bohds. 

The best-known series of acids from which fats are formed . is the 
series 0nH2,t02 of which formic acid is the first member. The other 
members of the series which occur in fats are : 

Acetic acid OHgOOOH or C2H4O2 
Butyric acid O3H7COOH or O^HgOg 
Caproic acid CoHuCOOH or OgHieOa 
Caprylic acid C7H16COOH or CsHigOa 
Capric acid CgHigOOOH or O10H20O2 
Laurie acid CnHasCOOH or 
Myristic acid CiBHsyCOOH or Ci4B[^02 
Palmitic acid CicHsiCOOH or CigHgaOa 
Stearic acid Oi7H8fiOOOH or CigHgeOa 
Arachidic acid OieHggCOOH or OaoHioOg 
Behenic acid OaiH^sCOOH or O22H44O3 

Another series is the oleic or acrylic series CnH2n-20a of which the 
members are : 

Tighc acid CaHsOa 
Oleic acid C]8H8402 
Elaidic acid CxaRsiOa 
Iso-oleic acid Oi8H840a 
Erucic acid C23H42O2 
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Of these, oleic acid (as glyceride) is the most widely distributed. 
Yet other series are : 

The linolic 0 nH 2 n -402 

The linolenic CnHon-eOa 

The clupanodonic C„H2„,_802 
The ricinoleic. CnH^i-aOs 

The fat which occurs in an oil-containing seed is not cofaaposed of 
the glyceride of one acid, but is a mixture of the glycerides of several, 
or even a large number of different acids, often members from more 
than one of the above series. Thus the fat of the fruit of the Coconut 
(Cocos nucifera) consists of a mixture of the glycerides of caproic, capry- 
lic, capric, lauric, myristic, palmitic and oleic acids. Linseed oil from 
the seeds of Linum usitatissimum again is a mixture of the glycerides 
of palmitic, m 3 rristic, oleic, linolic, linolenic and isolinolenic acids. Simi- 
lar mixtures are found in other fruits and seeds. 

Since glycerol is a trihydric alcohol, it would be possible for one or 
more of the three hydroxyls to react with the acid to form mono-, di- or 
tri-glycerides. All these cases occur and, sometimes, one hydroxyl is 
replaced by one acid, and another hydroxyl by a different acid. 

When the distribution of fats among the flowering plants is con- 
sidered, they are foimd to be more widely distributed than the botanist 
is generally led to suppose. 

The following is a list of some of the plants especially rich in fats 
as reserve material in the fruits or seeds. It represents only a selection 
of the better known genera, since many other plants have fatty seeds. 
An approximate percentage of oil present in the fruit or seed is given. 

Graminaceae : Maize (Zea Mays) 4 %. 

Palmaceae : Oil Palm (Ela&is gidmnsis) 62 7o: Coconut Palm (Cocos 
nucifera) 65 7o- 

Juglandaceae : Walnut (Juglans regia) 52 7o* 

Betulaceae : Hazel (Corylus Avellana) 56 7o- ’ 

Moraceae : Hemp {Cannabis sativa) 33 Yo- 

Papaveraceae : Opium Poppy (Papaver somniferum) 47 

Cniciferae ; Garden Cress (Lepidium sativum) 25 7o ^ Black Mustard 
(Sinapis nigra) 20 y,: White Mustai'd (Sinapis alba) 25%: Colza 
(Brassica rapa var. oleifera) 33 y, : Rape (Brassica napus) 42 Vo- 

Hosaceae: Almond (Prunus Amygdalus) 42 Vo: Peach (P. Persica) 
35% ! Cherry (P. Cerasus) 35 Vo: Plum (P. domestica) 27 Vo- 

Linaceae : Flax (Linum usitatissimum) 20—40 ^ /o • 

h'.n T^'^l rv-wV.-. r« ^ ^ ^ / TTk ‘ • . x 
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Malvaceae: Cotton {Oossypium lierbaceum) 24 Yo* 

Sterculiaceae : Cocoa (Theobroma Cacao) 54®/o- 

Lecythidaceae : Brazil Nut {Bertholletia excelsa) 68 

Oleaceae: Olive {Olea europaea) 20-70 Yq: Ash {Fracdnus excelsior) 
27 % 

Rubiaceae: Coffey {Coffea arahica) 12^0- 

Cucurhitaceae : Pumpkin (Oucurbita Pepo) 41 ^/q. 

Oompositae: Sunflower (Helianthus annum) 38 Yo- 

The conclusion must not be drawn from the above list that the 
seeds of the plants mentioned have exclusively fats as reserve materials. 
In many cases fat may be the chief reserve product, but in others it 
may be accompanied by either starch or protein or both. 

Some of the best-known examples of fat-containing seeds which 
yield oils’" of great importance in commerce, medicine, etc., are Ricinits 
(castor oil), Brassica (colza oil), Oossypium (cotton-seed oil), Cocos 
(coconut oil), Elaeis (palm oil), Olea (olive oil). 

In the plant the fats are present as globules in the cells of the fat- 
containing tissues. 

Plant fats may vary from liquids, through soft solids, to wax-like 
solids which generally have low melting-points. They float upon water 
in which they are insoluble. They are soluble in ether, petrol ether, 
benzene, chloroform, carbon tetrachloride, carbon bisulphide, etc. : some 
are soluble in alcohol. With osmic acid fats give a black colour, and 
they turn red with Alkanet pigment which they take into solution. 

Expt, 82. Testa for fats. Weigh out 50 gms. of Linseed {Linxim usitatissimxun) 
and grind in a coflee-mill. Put the linseed meal into a flaslc, cover with ether, cork 
"and allow the mixture to stand for 2-12 hrs. Filter off the ether into a flask, fit 
with a condenser and distil off the ether over an electric heater. (If a heater is 
not available, distil from a water-bath of boiling water after the flame has been 
turned out.) When the bulk of the ether is distilled off, pour the residue into an 
evaporating dish on a water-bath and drive off the rest of the ether. With the residue 
make the following tests in test-tubes : 

(а) Try the solubilities of the oil in water, petrol ether, alcohol and chloroform. 
It is insoluble in water and alcohol, but soluble in petrol ether and chloroform. 

(б) Add a little 1 7o solution of osmic acid. A black colour is formed. (This re- 
action is employed for the detection of fat in histological sections.) 

(c) Add to the oil a small piece of Alkanet {Ancfiusa officinalis) root, and warm 
gently on a water-bath. The oil wiU be coloured red. Divide the oil into two portions 
in test-tubes. To one add a Little water, to the other alcohol. The coloured oil will 
rise to the surface of the water in one case, and sink below the alcohol in the other. 
The Alkanet pigment being insoluble in both water and alcohol, these liquids remain 
uncoloured- 

Keep some of the linseed oil for Exnt. 83. 



82 


THE FATS AND LIPASES [ch. 

It is well known that the hydrocarbons of the unsaturated ethylene 
series CnH^^i will combine directly with the halogens, chlorine, bromine 
and iodine to. give additive compounds, thus : 

C2H4 + Br2 = C2H4Br2 

ethylene bromide 

The acids of this series also behave in the same way, and since many 
plant fats contain members of the series, the fats will also combine with 
the halogens. 

Expt. 83. To show iJie presence of unsaturated groups in a fat. To a little of the 
linseed extract add bromine water. Note the disappearance of the bromine and the 
formation of a solid product. 

One of the most important chemical reactions of fats is that known 
as saponification. When a fat is heated with an alkaline hydroxide the 
following reaction takes place : 

C17H35CO 'O— CH2 

CiyHggCO 'O— CH +3K0H=3 Ci 7H36C00K + CH20H * CHOH * CHgOH 
1 glycerol 

CitH^CO-O— CH a 
tristearin 

The potassium salt, potassium stearate,, of the fatty acid, stearic 
acid, is termed a soap. The ordinary soaps used for washing are mix- 
tures of such alkali salts of the various fatty acids occurring in vegetable 
and animal fats, and are manufactured on a large scale by saponifying 
fats with alkali. The soaps are soluble in water, so that when a fat is 
heated with a solution of caustic alkali, the final product is a solution of 
soap, glycerol and excess of alkali. The soap is insoluble in saturated 
salt (sodium chloride) solution, and when such a solution is added to 
the saponified mixture, the soap separates out and rises to the 
surface of the liquid. This process is known as salting out.” If the 
saponified mixture is allowed to cool without salting out, it sets to 
a jelly-like substance. When caustic potash is used for saponification 
and the product is allowed to set, a '‘soft” soap is formed. Hard soaps 
are prepared by using caustic soda and salting out. 

The properties of soaps in solution are important. When a soap 
goes into solution, hydrolysis takes place to a certain extent with the 
formation of free fatty acid and free alkali. The free fatty acid then 
forms an acid salt with the unhydrolyzed soap. This acid salt gives rise 
to an opalescent solution and lowers the surface tension of the water 
with the result that a lather is readily formed. 

The property of soaps of lowering surface tension is the reason for 
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their producing very stable emulsions when added to oil and water (see 
chapter on colloids, p. 11). 

Esopt, 84, Hydrolysis of fat with alkali. Take 12 Brazil nuts, the seeds of Berthol- 
letia (Lecythidaceae). Crack the seed coats and pound the kernels in a mortar. Put 
the pounded nut in a flask, cover it with ether, and allow the mixture to stand for 
2-12 hrs. Filter into a weighed or counterpoised flask and distil ofiF the ether as in 
Expt. 82. Weigh the oil roughly and add 4-6 times its weight of alcoholic caustic 
soda (pi’epared by dissolving caustic soda in about twice its weight of water and 
mixing the solution with twice its volume of alcohol). Heat on a water-bath until 
no oil can be detected when a drop of the mixture is let fall into a beaker of water. 
Then add saturated sodium chloride solution. The soaps will rise to the surface. 
Allow the soaps to separate out for a time and then filter. Press the soap dry with 
filter-paper, and test a portion to see that it will make a lather. Neutralize the 
filtrate from the soap with hydrochloric acid and evaporate as nearly as possible to 
dryness on a water-bath. Extract the residue with alcohol and filter. Test the 
filtrate for glycerol by means of the following tests : 

(a) To a little of the solution add a few drops of copper sulphate solution and 
then some sodium hydroxide. A blue solution is obtained owing to the fact that 
glycerol prevents the precipitation of cupric hydroxide. 

(h) Treat about 6 c.c. of a 0*5 % solution of borax with sufficient of a 1 o/q solu- 
tion of phenolphthalein to produce a well-marked red colour. Add some of the 
glycerol solution (which has first been m^e neutral by adding acid) drop by drop 
until the red colour just disappear. Boil the solution : the colour returns. The re- 
action is probably explained thus. Sodium borate is slightly hydrolyzed in solution 
and boric acid, being a weak acid, is only feebly ionized, and therefore the solution 
is alkaline. On adding glycerol, glyceroboric acid (which is a strong acid) is formed 
and so the reaction changes to acid. On heating, i^he glyceroboric acid is hydrolyzed 
to glycerol and boric acid, and the solution again becomes alkaline. 

(c) Heat a drop or two with solid potassium hydrogen sulphate in a dry test-tube ; 
the pungent odour of acrolSin (acrylic aldehyde) should be noted : 

CsHsOa^CgHg •CH 0 -}- 2 H 30 . 

In addition to Brazil nuts, the following material can also be used : 
endosperm of Coconut, ground linseed, almond kernels and sheUed seeds 
of the Castor-oil plant {Ricinits): about 50 gms. should be taken in 
each case. 

Expt, 86. ReoGtioTis of soaps, {a) Taice some of tbe soap which has been filtered 
off and shake up with water in a test-tube. A lather should be formed, (b) Make 
a solution of a little of the soap in a test-tube and divide it into three parts. To each 
add respectively a little barium chloride, calcium chloride and lead acetate solutions. 
The insoluble barium, calcium and lead salts wiU be precipitated. (The curd which 
is formed in the case of soap and hard water is the insoluble calcium salt.) Thirdly, 
take the remainder of the soap and acidify it with dilute acid in an evaporating dish, 
and warm a Little on a water-bath. The soap is decomposed and the fatty acids are 
set free and rise to the surface. 
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Eccpt, 86. Reactiom of fatty adds, {a) Try the solubilities in ether and alcohol 
of the acids from the pi’evious experiment. They are soluble, {h) Shake an alcoholic 
solution of the fatty acids with dilute bromine water. The colour of the bromine is 
discharged owing to the bromine fonxiing additive compounds with the imsaturated 
acids. 

The question of the metabolism of fats in the plant is a very com- 
plicated one and has not yet been satisfactorily investigated. All plants 
may have the power of synthesizing fats, and a great number, as we have 
seen, contain large stores of these compounds in the tissues of the 
embryo, or endosperm, or both. The point of interest is that of tracing 
the processes by which these fats are synthesized, and are again hydro- 
lyzed and decomposed. The products of decomposition may serve for 
the synthesis of other more vital compounds as the embryo develops, 
and before it is able to synthesize the initial carbohydrates, and to- 
absorb the salts requisite for general plant metabolism. 

One fact seems faiidy clear, namely that when fat-containing seeds 
germinate, an enzyme is present in the tissues which has the power of 
hydrolyzing fats with the formation of fatty acids and glycerol. Such 
enzymes are termed lipases. 

The lipase which has been most investigated is that which occurs in 
the seeds of the Castor-oil plant (Riciniis cortimunis). It has been shown 
that if the germinating seeds are crushed and allowed to autolyze 
(p, 19) in the presence of an antiseptic, the amount of fatty acid in- 
creases, whereas in a control experiment in which the enzyme has been 
destroyed by heat, no such increase takes place (Reynolds Green, 9, 10). 

Investigation has shown the enzyme to be present also in the resting 
seed, but in an inactive condition as a so-called zymogen (Armstrong,. 
4, 5, 6, 7). The zymogen is considered to be a salt and, after acidifica- 
tion with weak acids, the salt is decomposed, and the enzyme becomes 
active. After the preliminary treatment with acid, however, the enzyme 
is most active in neutral solution. The effect of acid on the zymogen 
may be demonstrated by autolyzing the crushed seed with a little 
dilute acetic acid ; the increase ■ of acidity will be found to be much 
greater than m the case of a control experiment in which acid has not 
been added. 

It has not been found possible to extract the enzyme from the 
resting seed. An active material can be obtained by digesting the^ 
residue, after extraction of the fat, with dilute acetic acid and finally 
washing with water. This material can then be used for testing the- 
hydrolytic power of the enzyme on various fats. 
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There is little doubt that lipase catalyzes the synthesis of fats as 
well as the hydrolysis ; the reaction, in fact, has been carried out to a 
certain extent in vitro, 

Expt. 87. DeTnonstvatioTi of the existence of lipase in ungemiinated Eicinus seeds, 

A, Remove the testas from about two dozen Ricinus seeds and pound the kernels 
up in a mortar. Into three small flasks (a), (6) and (a), put the following : 

(a) 2 gms. of pounded seed + 10 c.c. of water. 

{h) 2 gms. of pounded seed + 10 c.c. of water + 2 c.c. of N/10 acetic acid. 

(c) 2 gms. of pounded seed + 10 c.c. of water + 2 c.c. of N/10 acetic acid, and 
boil well. 

Add a few drops of chloroform to all three flasks, plug them with cotton-wool, 
and allow them to incubate for 12 hours at 37“ C. Then add 2 c.c. of N/10 acetic 
acid to flask (a), and 26 c.c. of alcohol to all three flasks. Titrate the fatty acids 
present with N /lO alkali, using phenolphthaloin as an indicator. A greater amount 
of fat should be hydrolyised in (6) than in (a), and also slightly more in (a) than in 
(o). The addition of alcohol checks the hydrolytic dissociation of the soap formed on 
titration. 

B, Pound up about 16 gms. of Ricinus seeds which have been freed from their 
testas, and let the pounded moss stand with ether for 12 h’rs. Then filter, wash with 
ether and dry the residue. Weigh out three lots, of 2 gms. each, of the fat-free meal 
and treat as follows : 

(а) Grind up the 2 gms. of meal in a mortar with 16 c.c. of N/10 acetic acid 
(i.e. 8 c.c, of acid to 1 grn. of meal), and let it stand for about 16 minutes. Then 
wash well with water to free from acid, and transfer the residue to a small flask. 
Add 6 c.c. of castor oil, 2 c.c. of water and a few drops of chloroform. 

(б) Treat the 2 gms. of meal as in (a), but, after washing, and before transferring 
to the flask, boil well with a little distilled water. Add 5 c.c. of oil, 2 c.c. of water 
and a few drops of chloroform. 

(c) Put the 2 gms. of meal into the flask without treatment and then add 6 c.c. 
of oil, 2 c.c. of water and a few drops of chloroform. 

Incubate all three flasks for 12 hours, and then titrate with N/10 caustic soda, 
after addition of alcohol as in A. A certain amount of acetic acid is always retained 
by the seed residue and this is ascertained from the value for flask (5). Flask (c) 
will act as the control. 

Another question to be considered is the mode of synthesis in the 
plant of the complex fatty acids which form the components of the fats. 
No conclusive work has been done in this direction, but many investi- 
gators have held the view that the fats arise from carbohydrates, notably 
the sugars. In fact, it has been shown that in Paeonia and Ricinus, as 
the seeds mature, carbohydrates disappear and fats are formed. 

The sequence of events, however, in the synthesis of fatty acids 
from sugars is very obscure. If we examine the foj’mulae, respectively, 

AT Q nAVAQA * 

CHnOH ’ CHOH • CHOH * CHOH ' CHOH * CHO 
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and a fatty acid, e.g, myristic acid : 

HaC— CHa • CHa * CHg * CHg * CHg * CHg * CHg * CHg * CHg ■ CHa ' CHg * CHg * COOH 
it is seen that three main changes are concerned in the synthesis of 
such a fatty acid from sugar, i.e. reduction of the hydroxyl groups of the 
sugar, conversion of the aldehyde group into an acid group, and finally 
the condensation or linking together of chains of carbon atoms. An 
interesting fact in connexion with this point is that all naturally occur- 
ring fatty acids have a straight, and not a branched, carbon chain. It 
has been suggested (Smedley, etc., 11 - 13 ) that acetaldehyde and a 
ketonic acid, p3nruvic acid, may be formed from sugar. By condensation 
of aldehyde and acid, another aldehyde is formed with two more carbon 
atoms. By repetition of the process, with final reduction, fatty acids 
with straight chains are produced. 
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AROMATIC COMPOUNDS AND OXIDIZING ENZYMES‘ 

The aromatic compounds may be defined as substances containing 
the benzene carbon ring or a sinailar ring. A very great number occur 
among the higher plants but of these many are restricted in distribution, 
and may only be found in a few genera or even in one genus : others, 
on the other hand, are widely distributed. At present our knowledge of 
the part they play in general plant metabolism is obscure. 

The more widely distributed aromatic plant products may be grouped 
as : 

1. The phenols, and their derivatives. 

2. The aromatic alcohols, aldehydes and acids (including the tan- 
nins), and their derivatives. 

3. The flavone, fiavonol and xanthone pigments, kno\vn as the soluble 
yellow colouring matters. 

4. The anthocyan pigments, known as the soluble red, purple and 
blue colouring matters. 

In connexion with the aromatic compounds it should be noted that 
many of them contain hydroxyl groups, and one or more of these groups 
may be replaced by the glucose residue, OeHuOn — , with elimination of 
water and the formation of a glucoside, in the way already described 
(see p. 48). The majority of such compounds are sometimes classed 
together as a group — the glucosides — regardless of the special nature of 
the- substance to which the glucose is attached (this course has been 
followed ■ to some extent in Chapter ix with compounds, the chief 
interest of. which lies in their glucosidal nature). In treating of the 
aromatic substances in the following pages, mention will be made when 
they occur as glucosides, this combination being in these cases only a 
subsidiary point in their structure. 

The various groups of aromatic substances will now be considered 
in detail 

Phenols. 

There are three dihydric phenols, resorcinol, catechol and hydro- 
quinone, but of these only the last is known to exist in the free state in 
plants. The two former frequently occur as constituents of complex 
nlant nroducts, and may be obtained on decomposition of such complexes 
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Eesorcinol 

Catechol 

Hydroquinone 


Hydroquinone has been found in the free state in the leaves and 
flowers of the Cranberry {Vaccinium Vitis-Idaea). As a glucoside, 
known as arbutin, it occurs in many of the Ericaceae (see also p. 151). 

Phloroglnciii is the only member of the trihydroxy phenols found 
uncombined in plants. It is very widely distributed in the combined 
state in various complex substances (Waage, 27). 

' HO 

V 

OH 

Phloroglucin 

Abomatic Alcohols and Aldehydes. 

The following are some of the better known compounds of this group: 

Saligenin, or salicylic alcohol, in the form of the glucoside, salicin, 
occurs in the bark of certain species of Willow {Salix), and in the 
flower-buds of the Meadow-sweet {Spiraea Uknaria). Salicin is hydro- 
lyzed by an enz 3 Tiie contained in the plant in which it occurs, into 
saligenin and glucose (see also p. 162). 


CHoOH 



Saligenin 


Salicylic aldehyde occurs in species of Spiraea and other plants. 

Coniferyl alcohol, as a glucoside, coniferin, is found in various 
conifers and also in Asparagus {Asparagus ofidnalis), Coniferin is 
hydrolyzed by dilute acids or by enzymes (emulsin) into coniferyl alcohol 
and glucose (see also p. 151). 

CH^CH—CHaOH 

A 

U°CH* ■ 

OH 
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Ooniferyl alcohol when oxidized yields the aldehyde, vanillin (so 
much used for flavouring), which occurs in the fruits of the Orchid 
{Vanilla. planifolia). ’ 

Aromatic Acids. 

Of this group the following are some of the best known representa- 
tives : 

Salicylic acid is a monohydroxybenzoic acid. It occurs both in 
the form of esters and in the free state in various plants. 

Protocatechuic acid is a dihydroxybenzoic acid. It has been found 
in the free state in a few plants, but is more widely distributed as a 
constituent of many plant products. As will be shown later it forms 
the basis of one of the series of tannins. 


COOH COOH 



OH 


Salicylic acid Protocatechidc acid 

Gallic acid is a trihydroxybenzoic acid : 

COOH 

A 

Hoil^^^OH 

OH 

It occurs free in gall-nuts, in tea, wine, the bark of some trees and 
in various other plants. It forms a constituent of many tannins. It is 
a crystalline substance not very readily soluble in cold but more soluble 
in hot water. In alkaline solution it rapidly absorbs oxygen from the 
air and becomes brown in colour. 

JSxpt. 88. The extraction and reactions of gallic acid. Take 100 gms. of tea, dry 
in a steam oven and grind in a mortar. Put the powder into a flask and cover well 
with ether. The preliminary drying and grinding can be omitted, but if carried out 
will make the extraction more complete. After at least 24 hrs. filter off the extract, 
and either distil or evaporate off the ether. The ether wi)l be coloured deep green 
by the chlorophyll present in the dried leaves, and a green residue will be left. A.dd 
about 20 c.c. - of distilled water to the residue, heat to boiling and filter. Heating 
is necessary because the gaUic acid is only sparingly soluble in cold water. Keep the 
residue for Expt. 91. With the filtrate make the following tests j for (a), (6) and (c) 
dilute a few drops of the filtrate in a porcelain dish : 

(ai) Add a dron of ferric chloride solution. A blue-black coloration is given. 
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(b) Add a drop or two of iodine solution. A transient red colour appears, 

(c) Add a drop or two of lime water. A reddisla or blue coloration will be given. 

((^ To a few c.c. of the filtrate in a porcelain dish add a little lead acetate solu- 
tion. A precipitate is formed which turns red on addition of caustic potash solution, 
and dissolves to a red solution with excess of potash. 

(e) To a few c.c. of the filtrate in a test-tube add a little potassium cyanide 
solution. A pink colour appears, but disappears on standing. On shaking with air it 
leappears. 

(/) To a few c.c. of the filtrate in a test-tube add a few drops of 10 o/o gelatine 
solution. IJo precipitate is formed. 

(ff) To a few c.c. of the filtrate in a test-tube add a little lead nitrate solution. 
No precipitate is formed. 


Tannins. 

This is a large group of substances, many of which are of complex 
composition. They arise in the plant from simpler compounds, such as 
protocatechuic, gallic and ellagic acids. Their formation takes place in 
various ways, either by condensation, accompanied by elimination of 
water, or by oxidation, or both; there may also be condensation with other 
aromatic complexes. 

The tannins are widely distributed in the higher plants and, although 
no very systematic investigation has been made, it is obvious that some 
plants are rich in these substances, others poor, and others, again, 
apparently entirely without them. The tannins generally occur in 
solution in the cells of tissues of the root, stem, leaf, fruit, seed and 
flowers: sometimes they are confined to special cells, tannin-sacs, but 
after the death of the cell, the cell-walls of the dead tissue become 
impregnated with the tannin. In tannin-producing plants, the tannin 
is generally found throughout the plant, and it probably tends to 
accumulate in permanent or dead tissues, such as the bark (dead cortex 
and cork), woody tissue, underground stems, etc. 

Tannins appear to be more frequent in woody than in herbaceous 
plants, though in the latter they naturally only accumulate in the 
persistent underground stems and root-stocks. In annuals, also, tannins 
seem to be more rare : this may be due to the fact that in a short-lived 
plant, comparatively Kttle tannin is formed and is not so readily detected 
as in the tissues of a perennial. 

In certain plants which are highly tannin-producing and are also 
woody perennials, the bark becomes very rich in tannins. These barks 
are consequently of considerable commercial imnortance for tanniTiDr nf 
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leather. As examples may be taken species of Gaesalpinia, Spanish 
Ohestmit {Gdstanea)^ Eucalyptm, Oak {Qu€rcus)y Mangrove {Rhizophora), 
Sumac (Rhu^). Tannins also occur in quantity in galls, especially on 
species of Qum'cus. 

As a class, the tannins are non-crystalline and exist in the colloidal 
state in solution. They have a bitter astringent taste. They have 
certain properties and reactions in common, i.e. they precipitate gelatine 
from solution, are themselves precipitated from solution by potassium 
bichromate, and give either blue or green 'colorations with solutions of 
iron salts. Many tannins occur as glucosides but this is by no means 
always the case. 

It is possible to classify the tannins into two groups according as 
to whether they are complexes derived from protocatechuic acid or gallic 
acid : 

1. The pyrogallol tannins. These give a dark blue colour with 
ferric chloride solution, and no precipitate with bromine water. 

2. The catechol tannins. These give a greenish-black colour with 
iron salts, and a precipitate with bromine water. 

. Expt. 89. Reactiom of tannins. Take three oak galls (the brown galls formed by 
species of Cynips on the Common Oak) and pound them finely in a mortar. Boil up 
the powder well with a small amount of water in an evaporating basin and let stand 
for a short time. Then filter. The filtrate will contain tannin together with 
impurities. Make the following tests with the extract : ' 

{a) Put 2 o.c. of the tannin extract into a small evaporating dish, dilute with 
water, and add a drop or two of ferric chloride solution. A deep blue-black coloui’ is 
produced. 

{h) Put 2 or 3 drops of the tannin extract into ^ small evaporating dish, and 
dilute with water : add a little dilute ammonia and then a few di’ops of a dilute 
solution of potassium ferrioyanide solution. A red coloration will appear. 

(c) To 6 c.c. of the tannin solution in a test-tube add some strong potassium 
dichromate solution. The tannin will be precipitated. 

{d) To about 6 c.c. of the tannin extract in a test-tube add a little lead acetate 
solution. The tannin will be precipitated. 

{e) Melt a httle of a 10 o/q solution of gelatine by warming gently and then pour 
drop by drop into a test-tube half full of tannin extract. The gelatine will be 
precipitated. 

* Por the above tests, in addition to galls, the bark stripped from two to three year 
d t^Ms of Querom may also be used, and wHl'give the same reactions. The bark 
shoula be cui into small pieces for extraction. 

It should be rioted that although many tannins give the above 
reactions, it does not necessarily follow that all tannins will give all the 
reactions. 
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, Eaypt 90, To deniomtrate the eTut&tice of pyrogallol and catechol tanniTis. The 
existence of a pyrogallol tannin which gives a blue reaction with iron saJts has 
been illustrated in the last experiment on the Oak galls and the bark from Oak twigs. 
The bark of the Sumac {Rhua Coriaria) and the fruit pericarp, leaves and bark of the 
Sweet Chestnut {Gaatanea vulgaru) may be used as additional material for pyrogallol 
tannins. 

For an iron-greenmg tannin strip ofi* the outer bark from two to three year old 
twigs of the Horse Chestnut {Aeaculua Rippocastanum). Cut or tear the bark into 
small pieces and boil well with a little water in an evaporating dish. Filter and test 
the filtrate with ferric chloride solution as in Expt. 89. A green coloration will be 
given. Iron-greening tannins may also be extracted from the bark of twigs of the 
"Walnut {J’wglana regia) and of the Larch {Larix europaea). 

In the case of both classes of tannins, in addition to the ferric chloride reaction, 
the tests of Expt. 89 (p) and {e) should also be made on the extracts, in order to 
confirm the presence of tannin, since other substances, such as fiavones, may give a 
green colour with iron salts (see p. 94). 

Some of the individual tannins will now be considered. 

GallotaiCLiiic (or tannic) acid is one of the most important of the 
pjrrogallol tannins. It occurs in Oak galls and Oak wood, in tea, in the 
Sumac [Rhus OonaWa), etc. According to recent investigations (Fischer 
and Freudenberg, 8) tannic acid may be regarded as a compound of one 
molecule of glucose with five molecules of digallic acid in which five 
hydroxyls of the sugar are esterified by five molecules of acid : 

CH2(0X) * CH (OX) • CH • CH (OX) * CH(OX) * CH(OX) 

I . O ^ 1 

•where X= — CO ■ C 6 H 2 (OH) 2 -O ■ CO • CoH 2 (OH )3 

Tannic acid is an almost colourless amorphous substance. It has an 
astringent taste, is soluble in water and alcohol, only slightly soluble in 
ether, and insoluble in chloroform. It is decomposed, by boiling with 
2 Yo hydrochloric acid, into gallic acid. 

Expt, 91. Extrcbction and reactions of tannio {or gallotannic) acid. By a crude 
method a solution of gallotannic acid can be obtained from tea. About 6 gms. of the 
residue, after the extraction with ether in Expt. 88, is again extracted with ether 
once or twice which will remove all but traces of gallic acid Boil up the residue from 
ether with a little water and filter. With the filtrate make the following tests which 
differentiate between gallic and gallotannic acid : 

(а) To about 10 c.c. add a little 10 °/o gelatine. The gelatine is precipitated. 

(б) To a- little of the filtrate add a few drops of lead nitrate solution. The tannic 
acid is precipitated. 

The remaining tests are given in common with galhc acid. If the extract is too 
coloured, dilute with water. 

(c) Dilute a few drops of the filtrate with water in a porcelain dish and add a 
drop of ferric chloride solution. A blue-black colour is riven. 
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(oQ Dilute a few drops of the filtrate with water in a poi-celain dish and add a 
drop or two of iodine solution. A transient red colour is formed. 

(^) To a little of the filtrate in a test-tube add a few drops of potassium cyanide 
solution. A reddish-brown colour is formed which chang^ to brown but becomes 
red again on shaking with air. 

In addition to tannic acid, a great many other tannins are known, 
but their constitution is obscure. 

Expt, 92, To deTiioTistvate that in tauTii^i-contaiTiiug plauts the taiiuiTi may he 
also present in the ledyes. Take about two dozen leaves of the Common Qak 
[Quercms Rohur) and pound them in a mortar. Then boil the crushed mass in an 
evaporating dish with a little water. Filter, and with the filtrate make the tests for 
tannin. Leaves of other trees also may be used, e.g. the Wig Tree {Rhus Gotinus), 
Sweet Chestnut {Gastanea vulgaris). 

Expt. 93. To demonstrate that tannins may he present in herbaceous as well as 
woody plants. Extract some leaves, as in the last experiment, of Scarlet Gei*anium 
{Pelargonium zonale) and test for tannin. 

Expt. 94. To demooistrate that tannins may he present in petals and fruits^ in 
addition to other parts of the plant.. Extract and test for tannins as in the last experi- 
ment, using petals of Pelargonium zonale.^ Common Paeony {Paeonia officinalis) or 
Rose (any garden variety), inflorescence of Floweiing Currant {Rihes sanguimum)^ 
flowers of Horae Chestnut {Aesoulus Hippocastanum) or pericarp of Sweet Chestnut 
{Gcbstanea), 


The Flavone and Flavonol Pigments. 


These yellow colouring matters are very widely distributed in the 
higher plants (Shibata, Nagai and Kishida, 26). They are derived from 
the mother substances, flavone and flavonol, the latter only differing 
from the former in having the hydrogen in the central 7 -pyrone ring 
substituted by hydroxyl : 





CH 


Flavone 



Flavonol 


The naturally occurring pigments, however, have additional hydro- 
gen atoms replaced by hydroxyl groups, that is they are hydroxy- 
flavones and flavonols, and the various members differ among each other 
in the number and position of these hydroxyl groups. Some of the 
members are widely distributed, others less so. Quite often more than 
one representative is present in a plant. 
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The flavone and flavonol pigments are yellow crystalline substances, 
and as members of a class they have similar properties. They occur in 
the plant most frequently as glucosides, one or more of the hydroxyl 
groups being replaced by glucose, or, sometimes, by some other hexose, 
or pentose. In the condition of glucosides, they ate much less coloured 
than in the free state, and, bein^ present in the cell-sap in very dilute 
solution, they do not produce any colour effect, especially in tissues 
containing chlorophyll. Occasionally they give a yellow colour to tissues, 
as in the rather rare case of some yellow flowers {Antin^hinum) where 
colour is due to soluble yellow pigment. 

In the glucosidal state, the flavone and flavonol pigments are, as a 
rule, readily soluble in water and alcohol, but not in ether. In the non- 
glucosidal state they are, as a rule, readily soluble in alcohol, somewhat 
soluble in ether, but soluble with difficulty in water. 

The flavone and flavonol pigments can be easily detected in any 
tissue by the fact that they give an intense yellow colour with alkalies 
(Wheldale, 29). If plant tissues be held over ammonia vapour, they turn 
bright yellow, showing the presence of flavone or flavonol pigments: the 
colour disappears again on neutralization with acids. (The reaction is 
especially well seen in tissues free from chlorophyll, such’as white flowers.) 
This reaction vdll be found to be almost universal, showing how wide is 
their distribution. With iron salts, solutions of the pigments give green or 
brown colorations. With lead, insoluble salts are formed. Several of 
the members are powerful yellow dyes, and hence some plants in which 
they occur, such as Ling {Erica drier ea), Dyer’s Weld or Rocket (Reseda 
luteola), have been used for dyeing purposes. The value of these colour- 
ing matters as dyes has led to their chemical investigation, and as a 
result the constitution, etc., of the hydroxy-flavones and flavonols is 
well established. 

E.vpt. 95. Demonstration of the presence of flavone or flavonol pigments in tissues 
without chlorophyll. Take flowers of any of the undermentioned species and put 
them in a flask with a few drops of ammonia. They will rapidly turn yellow owing 
to the formation of the intensely yellow salt of the flavone or flavonol pigments 
present in the cell-sap. If the flowers are next treated with acid the yellow colour 
will disappear. 

Also make an extract of some of the flowers with a little boiling water. Filter, 
cool and add the following reagents : 

(а) A little alkali. A yellow colour is produced. 

(б) A little ferric chloride solution. Either a green or brown coloration is 
produced. 

(c) A little basic lead acetate solution. A yellow precipitate of the lead salt of 
the flavone ©r flavonol pigment is formed. 
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The flowers of the following species can be used : Snowdrop {OaZanthus nv\)alu\ 
Narcissus {NarcUm^ poeticus), white variety of Lilac {SyriTiga vulgaris)^ Hawthorn 
{Grataegus Oxyacardha\ White Lily {LiliuTn ornididum)^ white var. of Phlox, double 
white Pink, white Stock {MatthiolcC) etc., etc., in fact almost any species with white 
flowers or a white variety. 

Expt. 96. Der)iomtration of the presence of Jiavone or flavonol pigments in tissv^ 
containing chlorophyll. Make a hot water extract of the leaves of any of the under- 
mentioned species. Make with it the same testa as in the previous experiment. 

The following plants may be used : Snowdrop {Qalanthus nivalis\ Dock {Rumex 
ohtn8ifoliu8\ Qoutweed {Aegopodinm Podagraria)^ Dandelion {Taraaacnm officinale\ 
Violet {Viola odorata\ Eibwort Plantain {Plantago lanceolata)^ Elder {Sdmbn^us 
nigra)* 

The most important flavom pigments are apigenin, chrysin and 
luteolin. 

Apigenin has not yet been found to be mdely distributed. Its 
formula is : 



It occurs in the Parsley (Garum Petroselinum) (Perkin, 18) and in 
the flowers of the ivory-white variety of Snapdragon {Antirrhinum 
majus) (Wheldale and Bassett, 30). 

Expt, 97. Extraction of apiin^ the glucodde of apigenin^ from the Parsley (Garum 
Petroselinum). Take some Parsley leaves and boil in as little water as possible. 
Eilter off the exti'act and make the following tests for apigenin : 

(a) Add alkali. A lemon yellow coloration is given. 

{h) Add basic lead acetate solution. A lemon yeUow precipitate is formed. 

{c) Add ferric chloride solution. A brown colour is produced. 

{d) Add ferrous sulphate solution. A reddish-brown colour is produced. 

Apiin frequently separates out in a gelatinous condition from aqueous 
and dilate alcoholic solutions. 

Chrysin is a flavone occurring in the buds of various species of 
Poplar {Populus). It has the formula : 
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s/ Luteolin does not appear to be widely distributed, thougb possibly 
it occurs in many plants in wbich it has not yet been demonstrated. Its 
formula is represented as : 



It occurs in the Dyer’s Weld or Wild Mignonette [Reseda luteola) 
(Perkin, IV), Dyer’s Greenweed or Broom [Genista tinctoria) (Perkin, 23) 
and in the yellow variety of flowers of the Snapdragon [Antirrhinum 
majus) (Wheldale and Bassett, 32). It has been much used as a yellow 
dye: hence the names of the first two plants (Perkin and Horsfall, 20). 

The most important flavonol pigments are quercetin, kaempferol, 
myricetin and fiaetin. 

Quercetin is apparently one of the most widely distributed of the 
whole group of yellow pigments, and has the formula : 



It occurs, either free, or combined with various sugars (glucose, 
rhamnose) as glucosides, in many plants, as for instance the following : 
in the bark of species of Oak [Quercus)^ in berries of species of Buck- 
thorn [Rhamnus), in flowers of Wallflower [Oheiranthus Gheiri), Hawthorn 
[Crataegus Owyacantha) (Perkin and Hummel, 22), Pansy [Viola tricolor) 
(Perkin, 19) and species of Narcissus : in leaves of Ling [Galluna enca) 
(Perkin, 23), and the outer scale leaves of Onion bulbs (Perkin and 
Hummel, 21). 

Ea?pt. 98. Frepardtion of a glucodde of qu&rcetin from Narciams flowers. The 
species of Narcissus which can be used are N. Taaeitta^ N. incomparabilis^ and any of 
the common yellow trumpet varieties. Pound about 60 flowers in a mortar and then 
extract in a flask with boiling alcohol. Pilter off the alcoholic extract and evaporate 
to dryness ; then add a little Water and ether and transfer the whole to a separating 
funnel. The ether takes up the plastid pigments, but at the plane of separation of the 
liquids, the glucoside separates out as a crystalline deposit. This can be filtered off* ; 
with a dilute solution in alcohol make the following tests : 

(a) Add a little alkali. The yellow colour is intensified, but the intensification 
disappears on adding acid. 
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(b) Add a little lead acetate solution. An orange precipitate of the lead salt is 
formed. 

(o) Add a little ferric chloride solution. A green coloration is produced. 

{d) Heat some of the alcoholic solution on a water-bath, acidify with strong 
hydrochloric acid and add zinc dust. A magenta colour is produced (see p. 106). 

JEJxpt 99. Preparation of crude quercetin from Onion shim (Perkin, 21). Take 
about 50 gms. of the brown outer skins of onions and boil with 900 c.c. of water for 
an hour. Then filter and allow the filtrate to stand for 24 bra A brownish -yellow 
deposit is formed which is crude quercetin. Filter this off and dissolve in 75®/o 
alcohol and allow to evaporate slowly. Quercetin will be deposited. With a solution 
in dilute alcohol make the same tasts as in the last experiment. 

Expt, 100. Preparation of a quercetin glucodde from WaZlfloxoer (Cheitanthus 
Ohoivn) flowei'S (Perkin and Hummel, 22). Take 20 gms, of petals of flowers of either 
the brown or yellow variety and drop them into boiling alcohol in a flask. Filter and 
evaporate the extract to dryness on a water-bath. Dissolve the residue in water imd 
add ether. In the case of the yellow variety the yellow plastid pigments are taken 
up by the ether, and the quercetin glucoside partly crystallizes out from the water 
as in Expt. 98. In the case of the brown variety both quercetin glucoside and 
anthocyan pigment are present as weUas plastid pigments. The two former go into 
solution in the water and the glucoside in time crystallizes out. In either case the 
glucoside can be filtered off and tested as in the previous experiment. A positive 
result will be given in each case. 

Kaempferol occurs in the flowers of a species of Larkspur {Delphi- 
nium consolida) (Perkin and Wilkinson, 25) and Prunus (Perkin and 
Phipps, 24) and in the leaves or flowers of several other plants. It has 
the formula : 



y Myricetin and flsetin are two other flavones which have been found 
in species of Sumac '(Rhus) and other plants. They have respectively 
the formulae : 



Myricetin 


Fisetm 
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The Anthocyan Pigments. 

These pigments are the substances to which practically all the blue, 
purple and red colours of flowers, fruits, leaves and stems are due 
(Wheldale, 3). They occur in solution in the cell-sap and are very 
widely distributed, it being the exception to find a plant in which they 
are not produced. As members of a group, they have similar properties, 
but differ somewhat among themselves, the relationships between them 
being much the same as those between the various flavone and flavonol 
pigments. They occur in solution in the celhsap but occasionally they 
crystallize out in the cell They are present in the plant in the form of 
glucosides, and in this condition they are known as anthocyanins \ as 
glucosides they are readily soluble in water and as a rule in alcohol 
[except blue Columbine {’Aquilegia)^ Cornflower (Gentaurea Gyanus) and 
some others] but are insoluble in ether and chloroform. The glucosides 
are hydrolyzed by boiling with dilute acids, and the resulting products, 
which are non-glucosidal, are termed anthocyitnidins (Willstatter and 
Everest, 36). The latter, in the form of chlorides, are insoluble in ether, 
but are generally soluble in water and alcohol. The anthocyanins can 
be distinguished from the anthocyanidins in solution by the addition of 
amyl alcohol after acidification with sulphuric acid. The anthocyanidins 
pass over into the amyl alcohol, the anthocyanins do not. The antho- 
cyanins and anthocyanidins themselves (with one exception) have not 
yet been crystallized, but of both classes crystalline derivatives with 
acids have been obtained (Willstatter and Everest, 36). 

In considering the reactions of anthocyan pigments the difference 
between those given by crude extracts and those of the. isolated and 
purified substances must be borne in mind. With acids the anthocyan 
pigments give a red colour: with alkalies they give, as a rule, a blue or 
violet colour when pure, but if flavone or flavonol pigments are present 
(as may be the case in a crude extract) they give a green colour, due to 
mixture of blue and yellow. In solution in neutral alcohol and water 
many anthocyan pigments lose colour, and this is said to be due to the 
conversion of the pigment into a colourless isomer which also gives a 
yeUow colour with alkalies (Willstatter and Everest, 36); hence even a 
solution of a pure anthocyan pigment may give a green coloration with 
alkah due to mixture of blue and yellow. The isomerization can be 
prevented or lessened by addition of acids or of neutral salts which form 
protective addition compounds with the pigment. With lead acetate 
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anthocyan pigments give insoluble lead salts, blue if the pigment is 
pure, or green, as in the case of alkalies, if it is mixed with flavone or 
flavouol pigments, or the colourless isomer. 

When anthocyan pigments are treated with nascent hydrogen, the 
colour disappears but returns again on exposure to air. It is not known 
what reaction takes place. 

. Expt. 101. The reactions of anthocyanim and anthooyanidins. Extract petals of 
the plants mentioned below with boiling alcohol in a flask. Note that the anthocyan 
colour may disappear in the alcoholic extract. Filter off some of the alcoholic extract 
and make the following tests (a) and (h) with it : 

{a) Add a little acid and note the bright red colour. 

(b) Add a little alkali and note the green colour. 

The decolorized petals, after filtering off the extract, should be warmed with a 
little water in an evaporating dish. The colour is brought back if pigment is still 
retained by them. 

Evaporate the remainder of the alcoholic extract to di'yness and note that the 
anthocyan colour returns. Dissolve the residue in water and continue the following 
tests, taking a little of the solution in each case : 

(c) Add ether and shake. The anthocyan pigment is not soluble in ether. 

id) Add acid. A bright red colour is produced. 

((?) Add alkali. A bluish-green or green oolom* is produced which may pass to 
yellow. 

(/) Add basic or normal lead acetate solution. A bluish-green or green precipitate 
is produced. 

{g) Add a little sulphuric acid and then amyl alcohol and shake : the latter does 
not take up any of the red colour, indicating that the pigment is in the anthooyanin 
(glucosidal) state. 

(A) Heat a little of the solution on a water-bath with dilute sulphuric acid and 
then cool and add amyl alcohoL ITie colour will pass into the amyl alcohol, indicating 
that the pigment is now in the anthocyanidin (non-glucosidal) state. 

if) Acidify a little of the solution with hydrochloric acid and add small quantities 
of zinc dust. The colour disappears. Filter off the solution and note that the colour 
rapidly returns again. 

For the above reactions it is suggested that the following flowers be used as 
material : magenta Snapdragon {Antirrhinmn maju8\ brown Wallflower {Gheiranthus 
Gheiri)^ crimson Paeony {Paeonia oficinaZis\ magenta “Cabbage” Rose, Violet 
( Viola odorata\ but the. majority of coloured flowers will serve equally well 

Though the above represent the reactions and solubilities given by 
the greater number of 'anthocyan pigments, it will be found that all are 
not alike in these respects. 

Esopt. 102. Demonstration that anthocyanins may he insoluble in alcohol hut soluble 
in water. Extract petals of any of the species mentioned below with boiling alcohol 
and note that they do not lose their colour. It will be found that the pigments are 
either completely or largely insoluble in alcohol, but are soluble in water. Test the 
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water extract as in Expt, 101 Also take equal quantities of the water extract 

in two evaporating dishes. To one add sodium chloride. Note (as mentioned aboye, 
see p. 98) that the colour fades leas rapidly from the extract containing the salt. The 
flowera of the following species can be used : blue Larkspur {I>elphznitim\ Cornflower 
{Omtaurea Cyamii)^ blue Columbine {Aquilegia). 

There is a small group of plants belonging to some allied natural 
orders, of which the anthocyan pigments give chemical reactions still 
more different from the general type already described, though they 
nevertheless resemble each other. Such, for instance, are the pigments 
of various genera of the Chenopodiaceae [Beet {Beta)y Orache {Atriplex)\ 
Amarantaceae {Amcbranthus and other genera), Phytolaccaceae {Phyto- 
lacca) and Portulacaceae (Portidaca). These anthocyan pigments are 
insoluble in alcohol but soluble in water : they give a violet colour with 
acids, red to yellow with alkalies, and a red precipitate with basic lead 
acetate. 

Kvpt. 103, Rea’cUoTis of the Beet-root (Beta, vulgaris) 'pigment. Take some Beet* 
root leaves, tear them into small pieces and put them into alcohol. Allow the leaves 
to stand for some time and note that the chlorophyll is extracted but the red pigment 
is insoluble. Then pour oflt' the alcohol and add water : the red pigment goes into^ 
solution. Pilter off the solution and make the following tests : 

(a) Add acid. The pigment turns violet. 

{h) Add alkali. The pigment becomes redder and finally turns yellow. 

(p) Add basic lead acetate. A red precipitate is formed. 

(<f) Acidify with hydrochloric acid and add zinc dust. The colour disappears, but 
on fidtering off from the zinc it does not return again. 

Anthocyan pigments may also occur in leaves, and this is very obvious 
in red-leaved varieties of various species such as the Copper Beech, the 
Eed-leaved Hazel, etc. 

Expt. 104, Extraction of anthogyan pigment from the Red-leaved Ha^el. Extract 
some leaves of the Blood Hazel {Corylus Avellana var. ruh'a) with alcohol. Filter off 
and evaporate the solution to dryness. Add water. Pour a little of the crude mixture 
in the dish into a test-tube and add ether. There will be a separation into a green 
ethereal layer containing chlorophyll, and a lower water layer containing anthocyan 
pigment. Filter the extract remaining in the dish and with the filtrate make the 
tests already given in Expt. 101 {c)-{i). 

The leaves of the Copper Beech {Fagvis sylvatica var. purpurea) can also be used. 

In many flowers, the cells of the corolla may contain yellow plastid 
(see p. 39) in addition to anthocyan pigments. The colour of the petals 
is in these cases the result of the combination of the ^ two, and is usually 
some shade of brown, crimson or orange-red, as in the brown-flowered 
variety of Wallflower (Oheiranthits Gheiri). 
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Expt. 106. Demonstration of the 'presence of antkocyan and plastid pigments 
together in petals {see also Expt. 100). Extract petals of the brown-flowered variety of 
Wallflower with alcohol. Filter, and evaporate the extract to dryness. Take up 
with water and add ether. Pour the mixture into a separating funnel The plastid 
pigment will pass into solution in the ether, and the anthocyan pigment wlQ remain 
in the water. Test the aqueous solution as in Expt. 101 (c)-(t). 

The following may be used as material ; ray florets of bronze or crimson Ghrys- 
ray florets of Gaillardia^ and orange-red flowers of Nasturtium {Tropasolum 

majiLs). 

Anthocyanins and anthocyanidins have been isolated from various 
species. The pigments themselves with one exception have not been 
obtained in the crystalline state, but crystalline compounds with acids 
have been prepared both of the glucosidal and non-glucosidal forms. 

All the pigments so far described appear to be derived from three 
fundamental compounds, pelargonidin, cyanidin and delphmidin, of 
which the chlorides are represented thus : 


Cl Cl 



Delphinidin chloride 


It has been suggested, at least in the case of cyanidin, the pigment 
of the Cornflower {Gentaurea Gyanus), that the pigment itself is a neutral 
substance, purple in colour and of the following structure (Willstatter, 
S3, 36): 
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Further, that the bh^^piffment of the flower salt 

of the purple, and the red acid salt, cyanidin chloride, depicted above, is 
a so-called oxordum compound of the purple. 

Pelargonidin, moreover, has been prepared synthetically^ (Willstatter 
and Zechmeister, 46). 

The above three pigments, either as glucosides or in the form of 
methylated derivatives, are found in a number of plants which are listed 
below (Willstatter, etc., 33-46). The sugar residues or methyl groups 
may, of course, occupy different positions, thus giving rise to isomers : 


Listephin 

irgonin 


Pelargonidin. 




Monoglacoside of pelargonidin Flowers of Aster {Gallistephus Ghineiim) 
Diglucoside of pelargonidin Flowers of Scarlet Geranium {Fdargonimh 

zo7iale\ pink var. of Cornflower 

Cyanua) and certain vars. of Dahlia {B 

variahilu) 


,erin 

ysanthemin 

■ein 

min 


kocyanin 

racyanin 

)nia 


Cyanidin. 


Monoglucoside of cyanidin 
Monoglucoside of cyanidin 
Monogalaotoside of cyanidin 
Diglucoside of cyanidin 


Diglucoside of cyanidin 
Ehamnoglucoside of cyanidin 
Diglucoside of peonidin (cyanidin 
monoethyl ether) 


Flowers of Aster (Gallistephus chineiisis) 
Flowers of Chrysanthemum ((7. iTidicum) 
Fruit of Cranberry ( Vaccinium Vitis-Idaea) 
Flowers of Cornflower (fieMaurea Gyanus) 
Rosa gaUica and certain vars. of Dahhi 
(Z>. variahilis) 

Flowers of Poppy {Papaver RhoeaP) 

Fruit of Cherry {Prunus Gerasus) 

Flowers of Paeony i^Paeonia oficinaZis) 


>lanin 

Iphinin 

ipelopsin 

rrtilhn 

bhaein 

fcunin 

ilvin 

nin 


Delphinidin. 

Ehamnoglucoside of delphinidin Flowers of Pansy ( Viola tricolor) . 

Diglucoside of delphinidin + Flowers of Larkspur {Bdphinium coTisolida] 
p-hydroxybenzoic acid 

Monoglucoside of ampelopaidin Fruit of Virginian Creeper {Ampelopsis quin 
(delphinidin monomethyl ether) quefolid) 

Monogalactoside of myrtillidin Fruit of Bilberry ( Vaccinium Myrtillus) 
(delphinidin monomethyl ether) 

Monoglucoside of myrtillidin Flowei’s of deep purple var. of HoUyhoc 

’ {Althaea rosea) 

Diglucoside of petunidin (delphi- Flowers of Petunia (P. violacea) 
nidin monomethyl ether) 

Diglucoside of malvidin (delphi- Flowers of Mallow {Malva sylvestris) 

Didin dimethyl ether) 

Monoglucoside of oenidin (delphi- Fruit of Grape ( Vitis vinifera) 
nidin dimethyl ether) 
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Of the methylated compounds, myrtillidin and oenidin may he re- 
presented thus: 




Expt. 106. Preparation and reactiom of pelargonin chloride. Extract the flowers 
from two or three large bosses of the Scarlet Geranium {Pelargonium zonale) in a 
flask with hot alcohol. Filter ofi" and concentrate on a water-bath. Then pour the 
.hot concentrated solution into about half its volume of strong hydi'ochloric acid. On 
cooling, a crystalline precipitate of pelargonin chloride separates out. Examine under 
the microscope and note that it consists of sheaves and rosettes of needles. Filter 
off the crystals, take up in water and make the following experiments with the 
solution : 

{a) Add alkali. A deep blue-violet colour is produced. 

(&) Take two equal quantities of solution in two evaporating dishes. To one add 
as quickly as possible some solid sodium chloride. The coloirr in the solution without 
salt will rapidly fade owing to the formation of the colourless isomer in neutral 
solution ; this change is prevented to a considorable extent in the solution containing 
salt owing to the formation of an addition compound of the pelargonin with the 
sodium chloride which prevents isomerization (see p. 98). To portions of the water 
solution (without sodium chloride) which has lost its colour add respectively acid 
and alkali. The red colour returns with acid owing to the formation of the red acid 
oxonium salt : with alkali a greenish-yellow colour will be produced due to the 
formation of the salt of the colourless isomer. If alkah is added to the portion of the 
pigment solution containing the sodium chloride, it will be foimd that it still gives 
a violet colour. 

(c) Add sulphuric acid and amyl alcohol. The alcohol does not take up the 
colour. Add amyl alcohol after acidifying another portion of the solution with 
sulphuric acid and heating on a water-bath. The alcohol now abstracts some of the 
colour. This shows that the glucoside pelargonin exists in the first case, but is 
decomposed into the non-gluoosidal pelargonidin after heating with acid. 

(cf) Acidify with hydrochloric acid and add zinc dust : the colour disappears and 
returns again after filtering. 

Expt. 107. Preparation of the acetic acid salt of pelargonin. Make an alcoholic 
extract of petals as in Expt. 106. Evaporate down and pour into glacial acetic acid 
instead of hydrochloric acid. The crystals of the salt formed are smaller and more 
purple in colour than those of the chloride, 

Expt. 108. Preparodion and reactions of crude peonin chloride. Extract the petals 
of one or two flowers of the Crimson Paeony {Paeonia officinalis) with 95-98 o/q 
alpnhol. Filter and evaporate nearly to dryness. Then add some methyl alcohol and 
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pour into a little strong hydrochloric acid. Then add ether to the mixture in a 
separating funnel A cmde precipitate of peonin chloidde will sepai’ate out after a 
time, which may be more or less crystalline. Filter off this precipitate, take up in 
water and make the following experiments : 

(a) Take two equal quantities of the solution in two evaporating dishes. To one 
add solid sodium chloride as in Expt. 106 {b). Then neutralize both portions carefully 
with very dilute sodium carbonate solution until the colom* changes slightly to 
purpla The colour will fade more rapidly in the solution without sodium chloride 
on account of the formation of a colourless isomer, as in the case of pelargonin 
chloride. The water solution after standing will give a green colour with alkali owing 
to admixture with the yellow salt of the isomer, 

(h) Add alkali. A deep blue colour is produced. A crude extract of the fresh 
petals made as in Expt. 101 will give a green or bluish-green colour with alkali owing 
to the presence of the accompanying flavone. 

(e) Add amyl alcohol and sulphuric acid. No colour is taken up by alcohol. The 
pigment is present as the glucoside peonin. Boil another portion with sulphuric 
acid and add amyl alcohol. The pigment is partly hydrolyzed and the peonidin goes 
into solution in the alcohol. 

(d) Eeduce another portion with zinc dust and hydrochloric acid. The colour 
returns after filtering. 

In considering the anthocyan pigments, the question now arises — 
What is the ^chemical significance of the various shades in the living , 
plant ? Apparently the same pigment may be present in two flowers 
of totally different colours, as in the blue Cornflower and the magenta 
Rosa gallica. It has been suggested that in such cases the pigment is 
modified by other substances present in the cell-sap : thus it may be 
present in one flower as a potassium salt, in another as an oxonium salt 
of an organic acid, and in a third in the unaltered condition. But exactly 
how these conditions are brought about is not clear. In one or two 
cases, moreover, where there is a red or pink variety of a blue or purple 
flower, the variety, when examined, has been found to contain a different 
pigment and one less highly oxidized than that in the species itself. 
The above phenomena are exemplified in the Cornflower (Gentaurea 
GyaniLs), The flowers of the blue type contain the potassium salt of 
cyanin, the purple variety, cyanin itself, while those of the pink variety ( 
contain pelargonin. 

'Phe mode of origin of anthocyan pigments in the plant is as yet 
obscure. It has been suggested (Wheldale, 29) that they have an 
intimate connexion with the flavone and flavonol pigments, which can 
be seen at once by comparing the structural formula of quercetin with 
that suggested for cyanidin : 
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Quercetin Cyanidin 


All the anthocyan pigments so far isolated, however, have been 
found to contain the flavonol, and not the flavone, nucleus. 

Just as in the case of the flavone and flavonol pigments, some of 
the anthocyan pigments are specific, while others, on the contrary, are 
common to various genera and species. Also more than one anthocyan 
pigment may be present in the same plant. 

It will be pointed out later that small amounts of a substance iden- 
tical with cyanidin are said to be formed by reduction of quercetin with 
nascent hydrogen, but this does not necessarily prove that the formation 
of anthocyan pigments in the plant takes place on the same lines. If 
we compare the formulae for a number of anthocyan with flavone and 
flavonol pigments, it is seen that they may be respectively arranged in 
a series, ^ each member of which differs from the next by the addition of 
an atom of oxygen : 

Luteolin, kaempferol and fisetin OiBHjoOa Pelargonidin CicHioOc 

Quercetin O1BH10O7 Cyanidin GifillioOe 

Myricetin OieHioOs Delphinidin 

The relationship between these two classes of substances in the 
plant can only be siscertained by discovering which flavone, flavonol and 
anthocyan pigments are present together, and then to determine whether 
the relationship is one of oxidation or reduction, a problem which has 
not yet received adequate attention (Everest, 6). 

A reaction which is of interest in connexion with the relationship 
between the above two classes of pigments is that which takes place 
when solutions of some’ flavone or flavonol pigments are treated with 
nascent hydrogen. If an acid alcoholic solution of quercetin is treated 
with zinc dust, magnesium ribbon or sodium amalgam, a brilliant magenta 
or crimson solution is produced, and this solution gives a green colour 
with alkaUes (Combes, 5). The red substance thus produced has been 
termed “ artificial anthocyanin or allocyanidin. The product is not a 
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true anthocyan pigment but has, it is suggested, an open formation 
(Willstatter, 36): 







PH 


OH 


VA/ 

OH H 


C-^OH 


It is said, however, to contain small quantities of a substance iden- 
tical with natural cyanidin from the Cornflower (Willstatter, 36). The 
fact that small quantities of a natural anthocyan pigment can be obtained 
artificially from a hydrosyflavonol by reduction does not necessarily imply 
that one class is derived from the other in the living plant. 

From the above reaction of quercetin the result follows that when 
many plant extracts [most plants (see p. 94) contain flavone or flavonol 
pigments] are treated with nascent hydrogen, artificial anthocyan pig- 
ment is produced,^. Moreover, it seems probable that if the yellow 
pigments acted upon are in the glucosidal state, and if the reduction 
takes place in the cold, allocyanin (the glucoside of allocyanidin) is 
formed and the product is not extracted from solution by amyl alcohol. 
But if the flavone is non-glucosidal, or if the solution is boiled before or 
after reduction, then allocyanidin (non-glucosidal) is formed and is 
extracted by amyl alcohol. 

&pL 1Q9. Fomation of aZlocyanidin froni quercetin. Make an alcoholic solution 
of a little of the glucoside of quercetin prepared from either Narcissus or Oheiranthus 
(see Expta. 98 and 100). Acidify with a little strong hydrochloric acid and heat on a 
water-bath. Add a little zinc dust from time to time. A brilliant magenta colour 
due to allocyanidin is produced. To a little of this solution add some alkali : a green 
colour is produced. If the alcohol and hydrochloric acid are evaporated off, and a 
little water and sulphuric acid added, on shaking up with amyl alcohol, all the 
allocyanidin passes into the amyl alcohol. (The distribution of the allocyanidin in 
the amyl alcohol is greater with aqueous < sulphuiic acid than with aqueous hydro- 
chloric acid.) 

Expt, 110. Formation of allocyanin from quercetin. Make a suspension of the 
glucoside of quercetin from Gheiranthus or Narcissxis (seeExpts. 98 and 100) in about 2]Sr 
sulphuric acid, and then add zinc dust (or a drop of mercury about the size of a pea 
and a little magnesium powder) in the cold. The red or magenta colour is gradually 
developed. Divide the coloured solution into two parts in two test-tubes. Boil one 
for 6-10 minutes. Then add amyl alcohol to each. In the unboiled test-tube the 
amyl alcohol extracts no colour, since allocyanin is present. In the boiled test-tube 
allocyanidin is taken up by the amyl alcohol as in Expt. 109. 
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Eojpt. 111. FoT^iation of aUocyanin and allocyanidin fro^n plant extracts. J'or thi^ 
qiose the yellow varieties ‘^Primrose” or “Olotli of Gold” of the Wallflower 
heiranthm Cheiri) can be used. The flowers are pounded in a mortar, extracted 
th cold water, the water extract acidified with sulphuric acid, and zinc dust (or 
srcury and magnesium powder as above) added. A red coloration is slowly 
veloped. To some of the red solution add amyl alcohol. The colour is not 
istracted (allocyanin). Boil another portion. The aliocyanin is thus convei’ted into 
Locyanidin which is then taken up on addition of amyl alcohol. 

The Oxidizing Enzymes. 

There is a certain group of enzymes of which we have most informa- 
on in their connexion with aromatic substances. These are the oxi- 
Lzing enzymes. 

The presence of such enzymes in plants was long ago associated with 
le following phenomena. If the expressed juices, or water extracts of 
tie tissues, of some plants are added to a solution of guaiacum gam, in 
he presence of air, a deep blue colour is obtained in a short time. On 
he other hand, expressed juices, or water extracts, of other plants added 
0 guaiacum solution produce no blue colour. On addition, however, of 
, few drops of hydrogen peroxide, in the latter case, the blue colour 
apidly develops. Plants are said to contain an oxidase when the extracts 
^ve the blue colour with guaiacum tincture alone. " Those, of which the 
ixtracts only bring about blueing on addition of hydrogen peroxide, are 
aid to contain a peroxidase (Chodat, 1). 

ExpL 112. Demonstration of the presence of an oxidase. Take a portion of a fresh 
i^otato tuber and pound well in a mortar with a little water. Filter, and to the 
extract, in a white evaporating dish, add a few drops of 1 % guaiacum solution in 
dcohol. The guaiacum tincture will be found to give a blue colour at once mth the 
potato extract. 

A control tube should l>e prepared by well boiling some of the water extract of 
the tuber, cooling and then adding guaiacum. No colour is produced, owing to the 
fact that the enzyme has been destroyed by boiling. Other tissues which may be 
used to demonstrate the above reactions are : root of beet and fruits of apple, pear 
and plum. 

Guaiacum gum is obtained from two West Indian species of Guaiacum trees, 
Q. officinale and G. sanctum^ partly as a natural exudation and partly by means of 
incisions. It gives a yellow solution with alcohol which contains guaiaconic acid, 
and the latter, on oxidation, yields guaiacum blue. As far as possible, inner portions 
of the resin lumps should be used, as the resin oxidizes in air, and then may give 
unreliable results. It is best to make the tincture freshly before use, and, as a 
precaution, to boil it on a water-bath with a little animal charcoal and filter. 
Guaiacum gum tends to form peroxides on exposure to air, and these are removed by 
o'hnvA irAfitment. 
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Expt, 113. Demonstration of the presence of a peroxidase. Eepeat the above 
experimentj tising scales from an Onion bulb. Add a few drops of hydrogen peroxide 
solution. Green pea tissue may also be used. ISTo blue colour is produced until after 
the addition of hydrogen peroxide. 

If a systematic examination is made of genera from various natural 
orders with the guaiacum test, it will be found that the oxidase reaction 
is shown by all, or nearly all, genera of some orders, for instance most Urn- 
belliferae, Labiatae, Boraginaceae and many Compositae. In other orders, 
i.e. Cruciferae and Crassulaceae, the peroxidase reaction is predominant. 

Moreover, the oxidase-containing genera show another phenomenon, 
as follows. If the tissue extracts are left in air, they become dark- 
coloured, generally brown or reddish-brown. If the plants themselves 
are bruised or injured, they turn brown. The same effect may be pro- 
duced very rapidly by the action of chloroform vapour. These phenomena, 
the darkening of extracts and the discoloration, both on injury and in 
chloroform, will be found to be absent from plants giving the peroxidase 
reaction only. 

Expt. 114. To show the distribution of oxidases and peroxidases in various plants^ 
and the conTelation between the presence of oxidase and browning on injury or in 
chloroform vapour. Take a selection of the plants given below, anci in each case grind 
up a portion of the plant in a mortar with a little water and filter. Divide the 
filtrate into two parts in small porcelain dishes. Allow one part to stand in air, and 
note the darkening in colour in cases where an oxidase is present. To the other add 
a few drops of guaiacum. To extracts containing a peroxidase only, after 5-10 
minutes, add in addition a few drops of hydrogen peroxide. Further, small pieces 
of the plants to be tested should be placed in a corked flask containing a few drops 
of chloroform, and the development of browning noted in the case of plants contain- 
ing an oxidase. For demonstration of oxidases the following plants may be used : 
Christmas Rose {JSdleborus niger\ Dandelion {Taraxacum officinale)^ Forget-me-not 
{Myo8oiis\ Hawthorn {Grataegus) and White Dead Nettle {Lamium album). For 
peroxidases: Arahis^ Auhrietia^ Buttercup {Ranunculus a(X'is\ Pea {Pimm sativum), 
Stock {Matthiola), Wallflower {Cheiranthus Gheiri) and Violet ( Viola). 

Various hypotheses have been suggested in explanation of the re- 
actions of oxidizing enzymes. The one most generally accepted (Chodat, 
1) is that the oxidase consists of two components, a peroxide and a 
peroxidase. The peroxide may be either hydrogen peroxide or some 
organic peroxide. The peroxidase acts upon the peroxide, depriving it 
of an atom of oxygen which is transferred, in an active condition, to 
some substance (acceptor) which becomes oxidized. Guaiacum is the 
acceptor in the above experiments. The reaction may be approximately 
expressed thus ; 

2AO 4 - Og = 2 AO 2 (peroxide). 

AOg -h peroxidase = AO 4 - O. 



VIl] 


OXIDIZING ENZYMES 


luy 

The above conception would represent a system which is capable of 
absorbing molecular oxygen and of transforming it into active oxygen. 
In this way substances can be oxidized which would not be affected 
by molecular oxygen to any extent. 

Accordingly, on the basis of the above hypothesis, it is assumed that 
an organic compound which can act as a peroxide is present in the 
expressed plant juices or extracts which give the oxidase reaction. When 
this organic peroxide is absent, hydrogen peroxide must be added to- 
complete the oxidase system. 

The above definition of oxidases and peroxidases is based upon their 
behaviour towards guaiacura. There are, however, a number of other 
oxidizable substances, such as a-naphthol, benzidine, p-phenylenediamine,. 
pyrogallol, etc. : 



OH NHs 

a-Naphthol Benzidme ^-Phenylenediamine 

which are only oxidized by oxidases with the assistance of hydrogen 
peroxide, the oxidase system being insufficient ; they ai’e also of co.urse 
oxidized by the hydrogen-peroxide-peroxidase system. Such substances 
(in the presence of hydrogen peroxide) are used as tests for oxidizing 
enzymes. 

Eaypt. 116. Additional testa for oxidiaring enzymes. To a few c.c. of an extract of 
Potato tuber (Expt, 112) in a small evaporating dish, add a few drops of the following- 
reagents, and subsequently a few drops of hydrogen peroxide ; 

(а) A 1 % solution of a-naphthol in 50 alcohol. A lilac colour is developed. 

(б) A 1 o/o solution of benzidine in 60 o/o alcohol. A blue colour is developed. 

(c) A 1 o/o solution of j9-phenylenediamin6 hydrochloride in water. A greenish 
colour is developed. 

The peroxidases, like other enz3nnes, can be extracted either with 
water or dilute alcohol and precipitated from solution by strong alcohol. 

Ectypt. 116. Preparation of peroxidase from Horse-radish (Cochlearia) rooia. IVIince 
up the Horse-radish roots in a mincing m^hine. The product is allowed to stand for 
24 hrs. to enable the glucoside, potassium myronate, to be hydrolyzed by the enzyme, 
myrosin. Then extract with 807oalcohoL The alcohol is decanted off, and the 
residue pressed free from alcohol in a press. The residue is next extracted with 40 
alcohol for 48 hrs., filtered and precipitated vdth 90 7o alcohol. The precipitate, 
which contains the peroxidase, is filtered off. Dissolve up in water and make the. 
test for peroxidases (Expt. 113). 
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The oxidation of pyrogallol, in the presence of a peroxidase and 
hydrogen peroxide, has been used as a method for estimating the activity 
of these enzymes. Solutions of known strength of pyrogallol and hydro- 
gen peroxide are used, and to the mixture a solution of a known weight 
of prepared peroxidase is added. An oxidation product, termed purpuro- 
gallin, is formed. After a definite time, the reaction is stopped by 
adding acid, and the purpurogallin extracted by ether. The ether 
extract is colorimetrically compared with an extract containing a known 
amount of purpurogallin (Willstatter and Stoll, 47). 

Eoopts 117, Outline of method for estimaMng peroxidase hy formation of purpuro- 
gcdlin. Make a solution of 0*6 gm. of pyrogallol in 200 c.c. of distilled water, and 
add to it 1 c.c. of 6 % hydrogen peroxide. Then add about 6 c.c. of a solution of 
Horse-radish peroxidase from Expt. 116. After 5 minutes add to half the mixture 
25 c.c; of dilute sulphuric acid and extract the purpurogallin with ether in a 
separating funnel. The purpurogallin will be extracted by the ether, giving a yellow 
solution. Allow the other half of the mixture to stand. The colour will deepen, and 
a reddish deposit of purpurogallin will be precipitated. Examine a little of the 
deposit under the microscope. It will be found to consist of sheaves of crystals. 

A solution of peroxidase from Alyssum leaves [Expt. 119 (6)] can also be used. 

It has recently been shown (Wheldale Onslow, 11) that the per- 
oxidase element (Expt. 118) of certain oxidases (fruit of Pear, tuber of 
Potato) can directly oxidize the phenol catechol (see p. 88), as well 
as other substances containing the catechol grouping, that is two 
hydroxyl groups in the ortho position, e.g. protocatechuic acid and caffeic 
acid : 

COOH CH=CH*COOH 


A 

A 

A 



(yox 

OH 

OH 

OH 

Catechol 

Protocatechuic acid 

Caffeic acid 


A brown colour is produced, giving rise to some oxidation product 
which will then act as a peroxide, the peroxidase being present, to form 
the system (oxidase) which will blue guaiacum. 

It appears probable that the above phenomenon, as illustrated in 
the Pear and Potato, affords an explanation of the reaction of the oxidiz- 
ing enzymes of all plants which give the oxidase reacbion and turn brown 
on injury. For such plants usually contain an aromatic substance 
vrith the catechol grouping. On the death of the cell (which may be 
brought about, either by injury, or treatment with chloroform vapour, 
i.e. on autolysis, see p. 19) this aromatic substance is oxidized by the 
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peroxidase with the formation of a brown colour (browning on injury) 
and an oxidation product which then acts as an organic peroxide (as 
postulated above) in the oxidase system. 

Farther, the peroxidases, of plants which give the oxidase reaction 
and brown on injury, appear to be specific in their action on the 
catechol grouping and will not oxidize other phenolic groupings, i.e. 
those of resorcinol, hydroquinone, p 3 n:ogallol, etc. 

In plants (e.g. Alyssum) which only give the peroxidase reaction and 
do not brown on injury, the above-mentioned aromatic compounds are 
not present, nor do the peroxidases of such plants act on catechol. 

It should, however, be borne in mind that in some plants the com- 
ponents of the oxidase system may be present, but the reaction is masked 
by the presence of an excess of tannin, sugars, etc. 

Hence it appears that the oxidase reaction of plants (as detected by 
guaiacum) is the outcome of post-mortem changes after the death of 
the cell. It is possible, however, that the processes giving rise to it 
may take place to some extent, though under control, in the living cell. 

It has also been shown that in the Pear fruit and Potato tuber 
(Wheldale Onslow, 11) it is possible by chemical methods to separate 
the elements which go to make up the oxidase system, i.e. the peroxidase 
and the aromatic substance. If the tissues are ground up rapidly with 
alcohol, and filtered before oxidation can take place, and the process 
repeated, the aromatic substance, which is soluble in alcohol, is washed 
away, and a water extract of the residue gives only a peroxidase reaction. 
From the alcoholic extract the aromatic substance can be precipitated 
as a lead salt, the lead then removed as insoluble lead sulphate, and the 
aromatic set free again in solution. If the peroxidase is then added to 
the solution of the aromatic, the brown colour appears together with the 
formation of the oxidation product (peroxide), and the mixture will give 
the blue reaction of an oxidase with guaiacum. 

Eospt. 118. Resolution of the componmU of the oxidase in the Potato tuh&)\ (A) 
Separation of peroxidase. Cut a few thin slices from a peeled potato and put them 
in a mortar which contains sufficient 96 % alcohol to prevent, as far as possible, 
exposure to the air, and pound them thoroughly. Filter quickly on a filter-pump, 
and repeat the process several times until a colourless powder, consisting of cell- 
residues, starch, etc. is obtained. The enzymes (including the peroxidase) of the cells 
are precipitated by the alcohol and remain in the cell-residue. Make a water extract 
of the white powder and filter. To a portion of the filtrate add a few drops of 
guaiacum tinctoe : no blue colour is given. Add further a few drops of dilute 
hydrogen peroxide : a blue colour appears. (B) Separation of the aromatio siiRstance, 
Take about 500 gms. of freshly peeled potato tuber, out it into thin slices and drop 
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them as rapidly as possible into a flask containing 260 c.c. of boiling 96 ^/o alcohol 
on a water-bath. Continue boiling for 15 mins., and then filter. Evaporate oJBf the 
alcohol from the filtrate, take up the residue in a little water, warm and filter. To 
the filtrate add concentrated lead acetate solution until a precipitate ceases to be 
formed. Filter ofl‘ the precipitate, which is pale yellow in colour, stir up in a little 
water and add 10 sulphuric acid drop by drop until the yeUow colour is destroyed, 
and the lead is converted into lead sulphate. Filter off the lead sulphate : the filtrate 
contains the aromatic substance in solution, Neutralise the solution carefully with 
1 % caustic soda and make the following testa with separate portions in small 
evaporating dishes : 

(a) Add a drop of ferric chloride solution : a deep gi*een colour appears. Add 
further a few drops of 1 % sodium carbonate solution. The green colour changes to 
a bluish- and finally, a reddish-purple. This reaction is characteristic of aromatic 
compounds containing the catechol grouping, i.e. two hydroxyl groups in the 
ortho position (see p. 110). 

(b) Add a little of the peroxidase solution prepared in (A). The mixture will 
gradually turn brown owing to the oxidation of the aromatic by the peroxidase. 

(c) To (6) add a few drops of guaiacum tincture. A blue colour is given owing to 
the presence of the peroxide formed in (6), the oxidase system being now complete. 

119. Action of pe)'oxida8es on catechol, (a) The perosoidase of the Potato 
tuib&r {or Pear fruit). Make a 1 % solution of catechol in distilled water. To some 
of this solution, in a small evaporating dish, add a little of the peroxidase solution 
from Expt. 118 (A). Note that the catechol solution gradually turns brown. Add 
further a few drops of guaiacum tincture. A blue colour appears. (5) Peroxidase of 
Alysaum leaves. Pound up 2-3 Alyesum leaves in a mortar with some 96 % alcohol, 
and filter on a filter-pump. Eepeat the process until the residue is practically 
colourless. Extract the residue with a little distilled water and filter. Proceed as in 
{a). No browning of catechol takes place and no blue colour is formed on the 
subsequent addition of guai&cum. 

For section {a) the following material may also be used : fruits of Apple and 
Greengage, fiowers of Horse Chestnut {AesovZvs) and leaves of Pear, the method of 
preparation in (6) being employed. For section (5) flowers of white AraUs may also 
be used. 

If in the preparation of the peroxidase fi'om the Potato tuber, the 
tissue is allowed to brown before extracting with alcohol, the cell-residue 
is tinged with brown and, on extraction with water, the filtrate will give 
an oxidase reaction with guaiacum. This is to be explained by the fact 
that the peroxide has been adsorbed by the tissue residue. This pheno- 
menon is probably the explanation of the preparation of some oxidases 
called laccases.” Such enzymes have been obtained by the precipita- 
tion with strong alcohol of the expressed juices (containing peroxide 
since they were obtained by crushing the tissues) of plants which brown 
on injury. The enzyme and other organic matter is precipitated and 
cajries with it the peroxide. 
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The browning of plants on injury, as already mentioned, is very 
wide-spread : more rarely, the same type of reaction may lead to the 
formation of variously coloured products, other aromatic substances in 
addition to the peroxide being in all probability involved. The following 
examples may be quoted. In some of the Higher Fungi, Boletus luHdus 
and B. oycinesmis, when the pileus is broken across or injured, the tissue 
rapidly turns a deep Prussian blue on exposure to the air. Also in the 
Fungus, Russula nigricans, the colour changes from pink or reddish to 
black. The latex of the tree, Rhus vernidfera, when exposed to air, 
turns black and constitutes the product, Japanese lacquer. 

Analogous pigments formed after death have been observed in 
SchencMa blumenaviana (Rubiaceae) where the whole plant turns bright 
red in chloroform vapour, as well as in species of Jacobinia and Aloe. 
Blue pigments are also formed after death in the Teasel (Dipsacus), in 
the flowers of an Orchid (Phajibs), in the Dog’s Mercury {Mercurialis 
perennis), annual Mercury {M. annu&) and in the well-known indigo- 
producing plants, the Woad {Isatis tinctoria) and the Indigo {Indigofera) 
(Walther, 28) (see p. 152). It has not been shown, however, that oxidizing 
enzymes are present in all the above cases. 

• There is a well-known oxidizing enzyme, tyrosinase, which is some- 
what specific in its action in that it will only oxidize tyrosine and a few 
other substances, such as ^-cresol. It occurs in the tubers of the Dahlia 
{Dahlia variabilis) and Potato {Solarium tuberosum), in grains of barley 
{Hordeum) and wheat {Triticum) and in Papaver orientate. In the lower 
plants it is found among the Basidiomycetes. 

When tyrosinase acts upon tyrosine, a yellowish-pink colour is first 
produced which rapidly darkens to red, brown and finally black. A 
solution of j9-cresol 

CHs 

(S 

OH 

can be used as a delicate test for the enzyme. If the enzyme is present, 
a yellowish- or orange-red colour is formed. 

Tyrosinase of the Potato tuber can be precipitated from a water 
extract with absolute alcohol : or if the potato tissue is extracted with 
cold 96 7o alcohol, the enzyme is precipitated and remains in the 
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tissue residue, as does the peroxidase [Expt. 118 (A)], but the tyrosine is 
almost entirely washed away. 

Ex^U 120. Demonstration of the 'presence of tyrosinase in the Potato, Take about 
half a potato and proceed as in the preparation of peroxidase [see Expt. 118(A)]. 
E-oughly dry the powder left on the filter and then add about 100 c.c. of water and 
allow to stand for 16 mins. Eilter, and divide the filtrate into six portions a, 6, c, 
e and /. Make a suspension of a Little tyrosine in water (tyrosine is only slightly 
soluble in cold water). 

To a add 5 c.c. of tyrosine suspension. 

To b add 6 c.c. of tyrosine suspension and a few drops of hydrogen peroxide. 

To c add 5 c.c. of tyrosine suspension and boil. 

To d add a few drops of hydrogen peroxide only. 

To e add some p-cresoL 

To /’nothing is added. 

Plug all the tubes with cotton-wool, put in an incubator at 38° C. for 2-3 hrs. 
Note that tubes a and h fairly rapidly turn red, then brown and finally black. 
Tubes d and / may darken a little owing to the action of tyrosinase and peroxidase 
on the traces of plant aromatics left in the tissue. Tube c remains unaltered. Tube 
e gives an orange-red colour. 

Another point which may be touched upon is the significance of the 
oxidizing enz 3 mies in plant metabolism. The facts as they present 
themselves may be stated thus. On death or injury we discover a 
system (oxidase) in some plants which can oxidize certain acceptors, 
either artificially introduced, such as guaiacum, or other aromatic sub- 
stances present in the plant itself. 

The question is whether the oxidase system as described ahpve 
functions in metaholisru for the purpose of oxidation and respiration in 
the living plant. If it does, there are various suggestions as to how it 
may act. For instance, it is possible that aromatic substances are oxi- 
dized to pigments by the oxidase system, and the pigment is then 
deoxidized by products of anaerobic respiration, hence constituting a 
mechanism for this function. Such pigments have been termed “ respi- 
ration pigments'^ (Palladia, 12—16). It is suggested that they are not 
present in any quantity in the living plant and their production is 
controlled by oxidizing and reducing systems : 

autoxidizable substance -f- molecular oxygen = peroxide 

peroxide -f peroxidase — active oxygen 

aromatic substance (acceptor or chromogen) + active oxygen = 
pigment 

pigment 4- reducing substance == chromogen. 

The above hypothesis is only applicable to plants containing oxi- 
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dases, so that some modification would be necessary to fit the case of 
plants containing peroxidases only. 

It should be mentioned that the aromatic substances which become 
oxidized are frequently present in the plant as glucosides, that is, some 
of the hydroxyl groups are replaced by sugar. Indoxyl, the precursor of 
indigo, forms a good example, as it is present in the plant as a colourless 
glucoside, indican (see p. 152). It is probably only after the hydrolysis 
of the glucosides that the aromatic substances can become oxidized. 
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CHAPTER VIII 


THE PROTEINS AND PROTEASES 

No class of compounds is of more fundamental significance than the 
proteins. The matrix of protoplasm largely consists of proteins in the 
colloidal state, and, without doubt, they occur to, some extent in the 
same condition in the cell-sap. They are also found in the cell in the 
solid state, in the form of either -amorphous granules, termed aleurone, 
or crystalline or semi-crystalline bodies, termed crystalloids. Both solid 
forms constitute “reserve material” and are often found in seeds, tubers, 
bulbs, buds and roots. 

Plant proteins may be classified on the following plan : 

1. The simple proteins. 

(a) Albumins. 

(b) Globulins. 

(c) Prolaniins (Gliadins). 

(d) Glutelins. 

2. Conjugated proteins. 

(a) Nucleoproteins. 

8. Derived proteins. 

(a) Metaproteins. 

(b) Proteoses (Albumoses). 

(c) Peptones. 

(d) Polypeptides. 

Although they are present in every cell in all parts of plants, little, 
however, is known of plant proteins, except of those in seeds, because 
of the difficulties of obtaining them in sufficiently large quantities, and 
of separating them from each other. 

Proteins are in the colloidal state when in so-called solution, and are 
unable to diffuse through parchment membranes. The proteoses and 
peptones, however, which have simpler molecules, can diffuse through 
such membranes. 

The vegetable proteins are soluble in various solvents according to 
the nature of the protein ; some are soluble in water, others in dilute 
salt solutions, others, again, in dilute alkalies, and a few in dilute 
alcohol. Vegetable albumins are coagulated from solution on boil in p*. 
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but most of the globulins, unlike the corresponding animal products, 
are only imperfectly coagulated on heating and some not at all. The 
precipitate formed when coagulation is complete will not go into solution 
again either in water, acid, alkali or salts. Alcohol precipitates the 
proteins ; in the case of animal proteins, the precipitate becomes coagu- 
lated and insoluble if allowed to remain in contact with the alcohol, but 
this does not appear to be so with plant proteins. 

In addition, certain neutral salts, the chlorides and sulphates of 
sodium, magnesium and ammonium, have the property of precipitating 
proteins (except peptones) from solution when added in suflScient quan- 
tity. The protein is quite unchanged in precipitation and can be made 
to go into solution again. The various proteins are precipitated by 
different concentrations of these salt solutions (see p. 124). 

The salts of calcium and barium and the heavy metals produce 
insoluble precipitates with the proteins, and in this case the reaction is 
irreversible. 

In regard to chemical composition, the proteins contain the elements 
carbon, hydrogen, nitrogen, oxygen and sulphur. There is every reason 
to believe that the protein molecule is constituted of amino-acids con- 
densed, with elimination of water, on the plan which may be depicted 
as follows : 

R1 Rtl RiU 

I ; 1 I , 

NHa— CH— COjOH HjNH— CH— COjOH HlNH— CH— COjOH HiNH— 

RX 

I 

—COjOH HjNH— CH— COOH 

Conversely, when the proteins are acted upon by hydrolyzing en- 
zymes, a series of hydrolytic products are formed which have smaller 
molecules than the original proteins. They may be enumerated as : 

1. Albumoses. 

2. Peptones. 

3. Amino-acids. 

In the same way when proteins are, boiled with acids, a number of 
the amino-acids are obtained as an end-product. 

The above amino-acids may be either aliphatic or' aromatic, and they 
are characterized by having one or more hydrogen atoms, other than 
those in the carboxyl groups, replaced by the group NHa. Thus they 
are acids by virtue of the carboxyl groups, and bases by virtue of the 
-vTTT of-rrvnnr f.ViAv fl.p.t as buses. BJid towurds 
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strong bases as acids. The amino-acid, alanine, for instance, forms salts, 
sodium amino-propionate with a base, and alanine hydrochloride with 
an acid : 

CHo— CH— COONa CHg— CH— COOH 

I ’ I , 

NH 2 NHa’HCI 

Substances behaving in this way have been termed "amphoteric’’ 
electrolytes (see also p. 15). 

In the proteins, which are formed by condensation, as explained above, 
there are always some NH^ and COOH groups left uncombined. Hence 
a protein must, in the same way, have the properties of both an acid 
and a base. 

The amino-acids which are obtained by the hydrolysis of plant pro- 
teins may be classified as follows : 


Aliphatic GompouTids, 
Mortocarhoxylic mono-amino acids : 

Glycine or a-amino-acetic acid 

CHaCNHa) *COOH 
Alanine or a-amino-propionic acid 

CHg •CH(NH2)- COOH 
Valine or o-amino-iso- valeric acid 



CH •CH(NH2)* 


COOH 


Leucine or g-ami n o-iso-caproio acid 


CH, 


CH 


'^CH • CHa • CH(NH2) ' COOH 


Iso-leucine or a-ainino-y3-nietliyl-(3-ethyl-propionic acid 
CH*. 

>CH ■CH(NH2) - COOH 

o^h/ 

Serine or a-aniino-)3-hy(iroiy-propionio acid 

CHaOH • CH(NHa) • COOH 


Dicarboiylic mono-amino acids : 

Aspartic acid or a-amino-succinic acid 

COOH •CH2-CH(NH2)-C00H 
Glutatainio acid or a-amino-glutario acid 

COOH •CHs-CH, -CH fNH^VCOOH 
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Mono-carboxylic di-amino acids: 

Arginine or d-guanidine-a-amino-valeric acid 

NHg 

/ 

HN=C— NH • CHa ‘ CHg * CHg • CH(NH 2 ) * COOH 
Lysine or a-c-di-amino-caproic acid 

CH 2 (NH 2 ) ; CHa* CHa • CHa * CH(NH 2 ) ’ COOH 

D'icarboxylic di-amino acid : 

Cystine (dicyst^ine) or di-j9-thio-a-amino-propionic acid 
CHa— S— S— CHs 

CHCNHa) CH(NH2) 

COOH ' COOH 

Aro^natio compounds. 
Mono-carboxylic mono-amino acids : 

Phenyl-alanine or /S-phenyl-a-amino-propionic acid 
CoHfi • CHa • CH(NH 2 ) - COOH 
Tyrosine or jp-hydroxy-pheny 1-alanine 

OH •C6H4*CH2-CH(NH2)*C00H 

HeUrocyolio compounds. 

Proline or a-pyrrolidine-oarboxylic acid 

t CHjg CH2 

I 1 

CHj CH-COOH 

Histidine or /3-iminazole-alanine 
CH 

/X 

NH N 

I I 

CH=C— CH 3 * CHCNHa) ' COOH 
Tryptophane or ^-indole-alanine CsHeN * CHa ‘ CH(NH 2 ) ‘ COOH 



Different proteins are forrded by various combinations of the above 
acids and hence give different amounts on hydrolysis. 

/^Q-r+Qi'-n -nrn-nArt.i es and chemical reactions by means of 
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which proteins can be detected. These are illustrated in the following 
experiment. •' 

Exft. 121. Tests for froteim. Weigh out about 10 gms. of dried peas {Pisum), 
grind them in a coffee-mill and then add 100 c.c. of water to the ground mass. 
Allow the mixture to stand for an hour. Pilter, and make the following tests with 
the filtrate (see p. 133). 

{a) The xavihofroteio reaction. To a few c.c. of the protein solution in a test-tube 
add about one-third of its volume of strong nitric acid. A white precipitate Is 
formed (except in the case of proteoses, peptones, etc.). On boiling, the precipitate 
turns yellow, and may partly dissolve to give a yellow solution. Cool under the tap, 
and add strong ammonia till the reaction is alkaline. The yeUow colour becomes 
orange. The precipitate is due to the fact that metaprotein (see p. 127) is formed 
by the action of acid on albumins or globulins, and this metaprotein is insoluble in 
strong acids. The yellow colour is the result of the formation of a nitro-compound 
of some aromatic component of the protein, such as tyrosine, tryptophane and 
phenylalanine. 

(&) Milloi'Cs reaction. To a few c.c. of the protein solution add about half its 
volume of Millon^s reagent^. A white precipitate is formed. On warming, the preci- 
pitate turns brick-red, or disappears and gives a red solution. The white precipitate is 
due to the action of the mercuric nitrate on the proteins. The reaction is character- 
istic of all aromatic substances which contain a hydroxyl group attached to the 
benzene ring. The aromatic complex in the protein to which the reaction is due is 
tyrosine. 

(o) The glyoosylic reaction {Eophhu and Oole). To about 2 c.c. of protein solution 
add an equal amount of “reduced oxalic acid ”2. Mix the solutions, and then add an 
equal volume of concentrated sulphuric acid, pouring it down the side of the tul^e. 
A purple ring forms at the junction of fhe two hquids. If the liquids are mixed by 
shaking the tube gently, the purple colour will spread throughout the solution. The 
substance in the protein molecule to which the reaction is due is tryptophane. If 
carbohydrates are present in the liquid to be tested, the colour is not good, owing to 
blackening produced by the charring with the strong sulphuric acid. 

(cQ The hiuret reaction. To a few c.c. of the protein solution add an excess of 
sodium hydrate and a drop of a 1 % solution of copper sulphate. A violet or pink 
colour is produced- The reaction is given by nearly all substances containing two 
CONH groups attached to one another, to the same nitrogen atom, or to the same 
carbon atom. The cause of the reaction with proteins is the presence of one or more 

1 This reagent is made by dissolving 80 o.o. of mercury in 670 o.o. of concentrated 
nitric acid and then adding twice its bulk of water. It contains mercurous and mercuric 
nitrates, together with excess of nitric acid and a little nitrous acid. 

2 Reduced oxalic acid is prepared as follows : (a) Treat 600 c.o. of a saturated solution 

of oxaho acid with 40 gms. of 2 sodium amalgam. When hydrogen ceases to be 
evolved, the solution is filtered and diluted with twice its volume of distilled water. The 
solution contains oxalic acid, sodium binoxalate and glyoxylio acid (COOH*OHO). 
(6) Put 10 gma. of powdered magnesium into a flask and just cover with distilled water. 
Add slowly 260 c.c. of saturated oxalic acid, cooling under the tap. Filter off the insoluble 
magnesium oxalate, acidify with acetic ftci/l « kj --j-i- 
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groupiugs formed by the coudensation of the carboxylic group of an amiuo-acid with 
the amino group of another amino-acid (see p. 119). 

(e) The sidphur reaction. Boil a few c.c. of the protein solution with some 40®/o 
sodium hydrate for two minutes, and then add a drop or two of lead acetate. The 
solution turns black. This reaction is due to the formation of sodium sulphide by 
the action of the strong alkali on the sulphur of the protein. On addition of the lead 
salt, a black precipitate of lead sulphide is fomed. The sulphur in the protein 
molecule is mainly present as cystine. 

For the following reactions, a protein solution free from other impui’ities is 
required. For this purpose take 40 gms. of ground peas, add to the meal about 
200 c.c. 10 7o sodium chloride solution, and allow the mixture to stand, with occa- 
sional stirring, for 3-12 hrs. (see p. 134). Then filter off the extract, first through 
muslin, and, subsequently, through filter-paper. Put the extract to dialyze for 
24 hrs. in a collodion dialyzer^ until the protein is well precipitated. (Toluol 
shoxild be added to the liquid in the dialyzer.) Then filter oft’ the protein. Reserve 
half, and dissolve the other half in about 50 c.c. of 5 7o sodium nitrate solution. 
With this solution (after reserving a portion for Expt. 123) make the following tests : 

(/) Precipitation by alcohol. To a few c.c. in a test-tube, add excess of absolute 
alcohol. The protein is precipitated. 

ig) Precipitation by the heavy mstaU. Measure out a few c.c. of the protein 
solution into three test-tubes, and add respectively a little (1) copper sulphate 
solution, (2) lead acetate solution, (3) mercuric chloride solution : the protein is 
precipitated in each case. 

The following test cannot be demonstrated on the Pea protein, since carbo- 
hydrates are absent in this case. It can, however, be demonstrated in later 
expeiiments (see p. 130). 

{h) Moliech^s reaction. To a few c.c. of the protein solution add a few drops of a 
1 o/o solution of a-naphthol in alcohol. Mix, and then run in an equal volume of 
strong sulphuric acid down the side of the tube. A violet ring is formed at the 
junction of the two liquids. The reaction signifies the existence in the protein of a 
carbohydrate group which gives rise, on treatment with acid, to furfural. The latter 
then condenses with a-naphthol to give a purple colour (see also Expts. 38, 44, 46). 

if) Precipitation by salts of alkaline earth metals. To a few c.c. of the protein 
solution add a little barium chloride solution. A precipitate is formed on standing. 

(y) Precipitation by neutral salts. Saturate a few c.c. of the protein solution 
with finely powdered ammonium sulphate. The protein is precipitated or “ salted out.” 

Since from a neutral salt solution the pea globulin is precipitated by acid 
(see p. 125), the tests should be carried out with a solution of the protein in 

dilute acid. Dissolve, therefore, the remainder of the solid pea globulin in about 
40 c.c. of 10 % acetic acid, filter, and make the following tests : 

{k) Precipitation by tannic acid. Add a little tannic acid solution : the protein is 

precipitated. 

1 The collodion solution is made by adding 76 c.c. of ether to 8 gms. of well-dried 
pyroxylin, allowing it to stand for 10-16 minutes and then adding 25 c.c. of absolute 
alcohol. The dialyzers are prepared by coating the inside of a large test-tube with the 
solution and then filling with water, after the film is sufficiently dried so, as not to be 
hv toTiohinc with the finsrer. The sac can then be withdrawn from the tube. 
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(1) Precipitation hy EahacPa solution^. Add a little Esbach’s solution: the pro- 
tein is precipitated. 

(w) Precipitation hy phosphotungatio acid. Add a little 2 % solution of phoa- 
photungstio acid in 6 % sulphuric acid : the protein is precipitated. 

The substances used in the tests (Jc)-{m) are termed alkaloidal re- 
agents” because they also cause precipitation of alkaloids (see Chap. x). 

We are now in a position to deal with the different groups of pro- 
teins in detail : 

Albumins. Veiy few vegetable albumins have been investigated. 
They can be best defined as proteins which are soluble in water and are 
coagulated by heat. Animal albumins are distinguished by the fact 
that they are not precipitated by saturating their neutral solutions with 
sodium chloride or magnesium sulphate ; nor are they precipitated by 
half-saturation with ammonium sulphate. This distinction cannot be 
applied to vegetable proteins, since some are precipitated by the above 
treatment. It is often not easy to determine whether a plant protein is 
an albumin, on account of the difiSculty of removing traces of salts, acids 
or bases which cause solubility, and also of separating the albumins from 
the globulins with which they occur. Albumins are however probably 
widely distributed in plant tissues. 

The best-known albumins are : 

Leucosin, which occurs in the seeds of Wheat {Triticum vulgare), 
Rye {Secale cereale) and Barley (Wovdeum uulgare). 

Legumelin, which occurs in seeds of the Pea {Pisum sativum), Broad 
Bean (Yicia Fdba), Vetch {Vida sativa^, Lentil {Ervum Lens) and some 
other Leguminous seeds. 

Phaselin, which occurs in the Eadney-bean {Phaseolus vulgaris). 

Ricin, which occurs in the Castor-oil Bean {Ridnus communis). 

Expt, 122. Demonstration of the preserice of an albumin {leiLcosin) in wheat or 
barley flour {see also Eccpts. 128 aiui 130). Weigh out lOgius. of wheat or barley flour, 
add 100 c.c. of distilled water and allow to stand, with occasional stirring, for 
2-8 hrs. Then filter off the solution. Slowly heat the solution to boiling, and note 
that a precipitate of coagulated protein is formed. 

Globulins. These may be defined as the proteins which are in- 
soluble in water but soluble in dilute salt solutions, the concentration of 
the salt solution necessary for complete solution (see p. 125) varying 
with the salt or protein under consideration. It should be noted that, 
in making wa^^-extracts of plant tissues, it may happen that globulins 

1 Esbaoh’a solution is prepared by diesolving 10 gms. of picric acid and 10 gms. of citric 
acid in water and making the solution up to a litre. 
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pass into solution to some extent owing to the presence of inorganic 
salts in the tissues themselves. This has also already been illustrated 
in Expt. 121 in which an extract of the globulin of the Pea was obtained 
by treating ground Pea seeds with distilled water only. 

It is characteristic of animal globulins that they are precipitated by 
saturation of their solutions with magnesium sulphate. Many of the 
vegetable globulins cannot be precipitated by the above means, though 
they are all, as far as tested, precipitated by sodium sulphate at 33° C. 
Many also (like animal globulins) are precipitated by half-saturation 
with ammonium sulphate, though others are not precipitated until their 
solutions are nearly saturated with this salt £see Expt. 121 ( J)]. 

Unlike animal globulins, vegetable globulins are, as a rule, only 
imperfecbly coagulated by heat, even on boiling. 

Expt. 123. Demonstration of the coagulation of globulin. Heat a few o.c. of the 
solution of dialyzed Pea globulin (from Expt. 121) in a test-tube. Note that the 
protein is largely precipitated, but the solution does not become quite clear. 

One very important characteristic of the vegetable globulins is the 
ease with which a number of them can be obtained in crystalline form. 
This result may be achieved by dialyzing a salt solution of the globulin. 
The salt passes out through the membrane, and the protein is deposited 
in the form of crystals. An alternative method is to dilute the saline 
solution of globulin with water at 60-80° C. until a slight turbidity 
appears. Then warm further until this goes into solution, and cool 
gradually, when the protein will separate in crystals. The globuhn, 
edestin, from seeds of the Hemp {Gannalns saliva) crystallizes very 
readily (see Expt. 133) and crystals can also be obtained of the globulins 
from the seeds of the Brazil nut (Bertholletia excelsa) (see Expt. 136), 
the Flax or Linseed {Linum usitaUssimam) (see Expt. 136), the Oat 
(Avena saliva) and the Castor-oil plant (Rioimts communis) (see Expt. 
134) ; other globulins separate out on dialysis as spheroids, sometimes 
mixed with crystals. 

The solubilities of plant globulins are farther complicated by the 
fact that some of these substances form acid salts which have different 
solubilities from the proteins themselves. Thus edestin is insoluble in 
water, but soluble in either dilute salt solution or acid. In the presence 
of acid it forms salts which are insoluble in dilute salt solutions. Thus 
edestin in dilute acid solution is precipitated by a trace of salt, or in 
dilute salt solution by a trace of acid (see Elxpt. 124). Legumin, on the 
other hand, from the Pea and other Leguminosae is soluble in water in 
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the free state : combined with a small amount of acid as a salt, it is 
insoluble in water but soluble in neutral salt solution, that is, it has the 
solubilities of a globuUn (see p. 134). 

Escpt. 124. The formation of salts hy edestin. Grind up 6 gms. of seeds of the 
Hemp {Cannabis sativa) in a coffee-mill. Extract with 50 c.c. of warm (not above 
60“ C.) 10 ^/o sodium chloride solution and filter. Add a drop of strong hydrochloric 
acid to the filtrate. Edestin chloride, which is insoluble in salt solutions, is precipi- 
tated. Filter and drain off all the liquid, and then suspend the precipitate in 
distilled water. Add 1 or 2 drops of hydrochloric acid carefully and stir till most or 
all of the precipitate goes into solution. Filter, and to the filtrate add a few drops 
of saturated sodium chloride solution. The edestin acid salt is again precipitated. 

The following is a list of the principal known globulins (Osborne, 2) : 


Legumin, in seeds of 

Vignin, in seeds of 

Glycinin, in seeds of 

Phaseolin (crystalUne), in seeds of 

Conglutin, in seeds of 

Vicihn, in seeds of 

Gorylin, in seeds of 

Amandin, in seeds of 

Juglansin, in seeds of., 

Excelsin (ciystalhne), in seeds of 

Edestin, in seeds of 

Avenalia, in seeds of 

Castanin, in seeds of 

Maysm, in seeds of 

Tuberin, in tubers of..: 


Pea {Pisum sativum). 

Broad Bean {Yida Faba), 

Vetch {Vida sativa), 

, Lentil {Ervum Lens). 

Cow Pea ( V igna sinensis). 

Soy Bean {Olydne hispida). 
Eadney Bean {Phaseolus vulgaris), 
Adzuki Bean (P. radiatus), 

Lima Bean (P. lunatus). 

Lupin {Lupinus), 

Pea {Pisum sativum). 

Broad Bean ( Vida Faha). 

Lentil {Ervum Lens), 

Hazel Nut {Gorylus Avellana). 
'Almond {Prunus Amygdalus). 
Peach (P. Persica). 

I Plum (P. domestica). 

(Apricot (P. Armeniaca), 

'European Walnut {Juglans regia). 
- ALmerican Black Walnut {J, nigra), 
^American Butter-nut {J. dnerea). 
Brazil Nut {Bertholletia ewoelsa). 
Hemp {Cannabis sativa). 

Oat {Avena sativa)-. 

Sweet Chestnut {Gastanea vul- 
garis). 

Maize {Zea Mays). 

Potato {Solanmi tuberosum). 
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Crystalline globnlins have also been isolated from the following 
seeds but have as yet no distinctive names: Flax (^Linu'm U'SitatissiTnuTn)^ 
Squash (Gucurbita mcmma), Castor-oil Bean {RiGinus communis), Coconut 
{Cocos nudfera), Cotton-seed (Qossypium herbaceum), Sunflower {Heli- 
anthus annuus), Badish [Raphanus sativus), Peanut {Arobchis hypogaea), 
Rape (Brassica campestHs) and Mustard {Bras&ica alba). 

It will be seen that the majority of reserve proteins of seeds are 
globulins. It is probable that native and artificial crystalline proteins 
are identical in many cases. 

Prolamins. These proteins are characterized by the fact that they 
are insoluble in water and dilute saline solutions^ but are soluble in 
70-90 7o alcohol. Such proteins are peculiar to plants, and are formed 
to a considerable extent in the seeds of cereals. The principal ones 
which have been isolated are : 

Gliadin found in the seeds of Wheat {THUcum vulgare). 

„ „ „ Rye {Secale cereale). 

Hordein „ „ Barley {Hordeum vulgare). 

Zein „ „ Maize {Zea Mays). 

The properties of the gliadins are demonstrated in Expts. 128, 129, 
130 and 131. 

Glutelins. The proteins of this group are insoluble in water, dilute 
saline solutions and in alcohol, but they are soluble in dilute alkahes. 
Glutenin of wheat is the only well-characterized member of this class 
which has so far been isolated, though other cereals most probably 
contain similar proteins. A protein of this nature has also been obtained 
from seeds of Eice {Oryza sativa). The properties of the glutelins are 
demonstrated in Expts. 128, 129 and 131. 

Nucleoproteins. Though these proteins probably form constituents 
of all cells, the only members of the class investigated are those of the 
wheat embryo. This has been possible since nuclei form a large pro- 
portion of the tissue of the embryo. They may be regarded as protein 
salts of nucleic acid, he. protein nucleates. On hydrolysis with acids or 
enzymes they split up into various proteins and nucleic acid. The 
nucleoproteins are also connected with the purins (see p. 164). 

Metaproteins. These are hydrolytic products of albumins and glo- 
bulins formed by the action of water or dilute acid or alkali. They 
are insoluble in water, strong mineral acids and all solutions of neutral 
salts, but are soluble in dilute acids and alkalies in the absence of any 
large amount of neutral salt. 
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Ex'pt, 126. ReaatioTis of metaproteirL Dissolve about 1 gm. of edestiu (see Expt. 133) 
in 50 c.c. of a 2 o/o hydrochloric acid and keep on a boiling water-bath for 2 hrs. 
Neutralise with dilute sodiiun carbonate solution. A copious precipitate of meta- 
protein separates out which .is insoluble in water. Filter off the precipitate and 
wash. Make with it the following tests : 

(а) Dissolve up some of the precipitate again in 0*4 hydrochloric acid. To 
, portions of the solution add : (i) Dilute sodium carbonate : the metaprotein is pre- 
cipitated again and redissolves in excess, (ii) Concentrated hydrochloric acid : the 
metaprotein is precipitated, (iii) Boil some of the acid solution. No coagulum is 
formed : the metaprotein is not precipitated by boiling when in solution, and can 
still be precipitated by neutralizing with sodium carbonate. 

(б) Suspend some of the precipitate in water and boil Cool and add O’ 4 ”/o 
hydrochloric acid : the precipitate is now insoluble, since the metaprotein is coagu- 
lated when boiled in suspension. 

(c) To some of the precipitate suspended in water, add gradually saturated 
ammonium sulphate solution : the metaprotein is insoluble in all concentrations of 
the salt. 

Proteoses (albtLmoses) and peptones. These substances are formed 
as products of hydrolysis by enzymes. When present in extracts from 
seeds, however, it is sometimes uncertain whether they formed original 
constituents of the seeds or resulted from hydrolysis. 

As a result of the enzyme hydrolysis of proteins a mixture of various 
proteoses is usually produced (Chittenden and Mendel, 4) which can be 
separated by various methods, such as different solubilities in ammonium 
sulphate, alcohol, etc. The albumoses are soluble in water, salt solutions, 
dilute acids and alkalies. They are all precipitated by complete satura- 
tion with ammonium sulphate, and some by half-saturation with the 
same salt. On the whole, they give the general colour reactions of the 
proteins, and are precipitated by the protein precipitants, though some 
groups of proteoses show certain exceptions. Their solutions are not 
coagulated on boiling. 

The peptones are the only proteins not precipitated by complete 
saturation with ammonium sulphate. They give the protein colour 
reactions and axe precipitated by tan n ic acid and lead acetate. 

Eaypt. 126. Separation and reactioTis of p^'oteom. Take 2 gms. of the globulin 
edestin (prepared as in Expt. 133) and put in a flask with 100 c.c. of 0*2 % hydro- 
ohlorio acid and warm until as much as possible of the edestin goes into solution. 
Then cool and add 0*5 gm. of commercial pepsin : add also a little tolupl, shake 
and plug with cotton-wool. Leave in an incubator at 38“ C. for 4 days. (A control 
experiment should also be made with 100 o.o. of 0*2 hydrochloric acid and 
0*6 gm. of pepsin. Since pepsin itself gives a biuret reaction, a control is necessary 
for oompariBon in the next experiment.) The preliminary changes in edestin hydro- 
lysis are rapid, for it will be found that if the edestin solution is tested with sodixim 
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chloride solution even after 24 hours in the incubator, no precipitate will be given 
with sodium chloride, in contrast with the copious precipitate given on the addition 
of salt solution to the unaltered acid solution of edestin (see also Expt. 124). After 
four days, the incubated mixture is neutralized with dilute sodium carbonate 
solution, filtered and saturated while boiling with solid ammonium sulphate. 
A precipitate of proteoses is formed, which can be gradually collected together as 
a sticky mass and removed with a glass rod. Dissolve the precipitate in some hot 
water, filter and make the following tests : 

(а) Xanthoproteic reaction. Add a few drops of nitric acid. It is characteristic 
of most proteoses that a precipitate is formed which disappears on keating and 
reappears on cooling. In the case of the proteoses from edestin, only a slight pre- 
cipitate may be given, but it is increased by adding a httle sodium chloride solution. 
The colour is intensified in the usual way by addition of ammonia. 

(б) Millon^s reaction. A positive result is given. 

(c) Qlyoxylic reaction, A positive result is given. 

{d) Biuret reaction. A pink or pinkish-violet colour is given. 

{e) Sulphur reaction. A positive result is given. 

(/) Add a little tannic acid solution. A precipitate is formed. 

{g) Add a drop of copper sulphate solution. A precipitate is formed. 

(A) Add a drop of strong acetic acid and then a couple of drops of potassium 
ferrocyanide. A precipitate is formed which disappears on heating and reappears 
on cooling. 

{%) Boil some of the solution. No coagulum is formed. 

Expt. 127, Detection of peptonic. The saturated solution, from which the proteoses 
have been precipitated, is then filtered and to a measured quantity (about 5 c.c.) 
twice the volume of 40 % sodium hydroxide is added and a drop of 1 ^/o copper 
sulphate solution. A pink colour appears, due to the presence of peptone. A test 
should be made with the control solution containing hydrochloric acid and pepsin 
only. An adequate amount should be saturated with ammonium sulphate, filtered 
and 6 c.c. tested for peptone. The reaction is less marked than in the actual hydi‘o- 
lytic product. Concentrate the remainder of the peptone solution on a water- bath 
and pour off from the excess of ammonium sulphate crystals. Filter and make 
the following tests : (i) Xanthoproteic, (ii) Mihon’s, (ui) Glyoxyhc, (iv) Tannic acid. 
A positive result is obtained in each case. 


The Seed Protedsts of certain Plants. 

The proteins present in the seeds of certain genera and species, upon 
which special investigations have been made, may now be considered. 

It should be borne in mind that there are always several proteins 
present in the seed. Some are reserve proteins of the cells of the 
endosperm or of the storage tissue of the cotyledons: others are proteins 
of the protoplasm and nuclei of the tissues of the embryo and of the 
endosperm. 
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Proteins of Cereals {Qraminaceae), 

As far as investigations have gone it may be said that the starchy 
seeds of cereals are poor in albumins and globulins. The chief reserve 
proteins belong to the peculiar group of prolamins, and a considerable 
portion also consists of glut'elins. 

The grain of Wheat [Triticum vulgare) contains some proteose and 
a small percentage of an albumin, leucosin. A globulin occurs only 
in very small amount. The bulk of the protein consists of gliadin (a 
prolamin) and of glutenin (a glutelin). Nucleoproteins are present in 
the embryo, but there is no gliadin or glutenin (Osborne and Voorhees, 14?). 

Expt 128. Extraxition of the proteim of the Wheat grain, (a) Exiraxition of 
albumin (leucosin) and proteose. Take 100 gras, of white flour (the same quantity of 
wheat grains which have been ground in a coffee-mill may be used, but the extraction 
in this case is slower), put the ground mass in a large flask or beaker and add 
260 c.c. of distilled water. ' Let the mixture stand for 1-4 hrs., shaking occasionally. 
Filter off some of the liquid, first through muslin and then on a filter-pump. Reseiwe 
the residue on the filter and test the filtrate for proteins [Exi)t. 121, (a)-((3?)]. 

Boil a second portion of the filtrate (after adding a drop or two of acetic acid). 
A precipitate of the albumin, leucosin, is formed. Filter off this precipitete, cool the 
filtrate and make the protein tests again. All the above tests are given by the proteose 
in solution : in the case of the xanthoproteic, the precipitate disappears on heating 
and reappears on cooling (Expt. 126). Also make the following special test for 
proteoses (Expt. 126); Add a little potassium ferrocyanide solution and acetic acid. 
A white precipitate is formed which disappears on heating and reappears on cooling. 

(b) Extraction of the globulin. Take the residue of ground wheat and drain on 
a filter-pump. Then extract with 260 c.c. of 10% sodium chloride solution for 
12-24 hrs. Filter off, first through muslin, and then through paper on a filter- 
pump. Put the extract to dialyze in a collodion dialyzer for 24 hrs. (toluol should 
be added to the liquid in the dialyzer). Filter off the precipitate, which will l>e very 
slight, and dissolve it in a little 10 % sodiiim chloride. (Though so Little globulin is 
present, the experiment is instructive for comparison with the large amount of 
globulin obtained from many other seeds.) Make the tests for protein [Expt. 121, 
(a)-{fl?)] with the solution (Millon’s cannot be used on account of the presence of 
chlorides). Also try the effect of (i) boiling the sodium chloride solution : coagulation 
is not complete, (ii) adding a little acid : a precipitate is formed as in the case of 
edestin. 

(c) Extraction of gliadin. T ake the wheat residue, which has been filtered from 
the sodium chloride solution, and add 260 c.c. of 95 % alcohol. Warm on a water- 
bath and filter. Eva])orate the Hltrate, which contains gliadin, on a water bath (or 
better distil off the alcohol in vacuo). When reduced to about half its bulk, take a 
little of the filtrate and filter. Divide this' filtrate into two pai’ts in test-tubes. To 
one add water: to the other absolute alcohol. A white precipitate of gliadin is 
formed in each case, since it is insoluble in both water and strong alcohol, though 
soluble in dilute alcohol The remainder of the gliadin extract is evaporated almost 
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to dryness, and then poured into a large volume of distilled water. A milky precipi- 
tate of gliadin is formed which may be made to settle by adding a little sohd sodium 
chloride and stirring. Filter off the gliadin and dissolve in 10 % acetic acid. With 
the solution make the tests for protein [Espt. 121, (a)-(ci?)]. 

(cQ Eoctracticm of glutenin. Take half the wheat residue from the alcohohc ex- 
traction, poimd well in a mortar and extract again with warm alcohol and subsequently 
with water. The residue must be free from water- and alcohol -soluble proteins as 
they are also soluble in alkalies. Then extract the I’osidue with OT % caustic potash 
solution. Filter off the extract which contains the glutenin. To a portion of the 
N 

filtrate add — sulphuric acid drop by drop, A precipitate of glutenin is formed. 
Test the remainder of the filtrate for proteins [Expt. 121, («)”(c?)]. ■ 

The gliadin of wheat has the peculiar property of combining with 
water to form a sticky mass which binds together the particles of 
glutenin, the whole forming what is termed gluten. It is this phenomenon 
which gives the sticky consistency and elastic properties to dough. 

Ex 2 )t. 129. To demonstrate the fact that gluten formation depends on the preseoioe 
of gliadin. Take two small evaporating dishes. Fill one with ordinary flour. Fill 
the other with flour that has been extracted with 70 % alcohol for two or three days. 
(The alcohol is allowed to stand on the wheat in the cold. It is then poured off, and 
more added, and the process repeated. The flour is now dried again, first in air, then 
in the steam-oven and finally is ground in a mortar.) A little water is added to 
each of the dishes and the flour worked up into a dough. This is then allowed to 
stand for half an hour. The dough consists of gluten (gliadin and glutenin) to which 
the starch adheres. Next take two beakers, fiU with water, and over the top of each 
tie a muslin cover. Place the two samples of dough on the muslin on the two beakers, 
and rub gently with a glass rod. The starch will be washed away into the beakers. In 
the case of the normal flour a sticky mass of gluten will remain. In the other case 
there will be no gluten on account of the absence of gliadin. To the suspension of 
starch in the beaker add some iodine solution, and it will turn a deep blue-black colour. 

In the Barley {Hordeum vulgare) grain, small percentages of an 
albumin, apparently identical with leucosin, and of a globulin, barley 
edestin, are present, together with some proteose. The main protein is 
a prolamin, hordein, very similar to, but not identical with, gliadin. 
There is no well-defined glutelin (Osborne, 9). 

Expt 130. Extraction of the proteins of the Barley grain, (a) Extraction of the 
albumin and proteose. Grind up 100 gms. of barley grains in a coffee-mill, or use 
preferably barley flour. Add 260 c.c. of distilled water to the ground meal, and 
allow the mixture to stand for 1-4 hrs. Filter off the extract, first through muslin 
and then through filter-paper. The extract will contain a small quantity of the 
albumin, leucosin, and proteose. With the filtrate make the testa for proteins 
[Expt. 121, (a)-(o?)]. 

Boil a second portion of the filtrate. A white precipitate of the coagulated pro- 
tein is formed. Filter off the precipitate, cool the filtrate containing the proteose 
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and test for proteins. All the tests will be positive : in the case of the xanthoproteic, 
the precipitate disappears on heating and reappears on cooling, a characteristic of 
proteoses (Expi 126). Make also the special test for proteoses : Add a little potas- 
sium ferrocyanide and acetic acid. A white precipitate is formed which disappears- 
on heating and reapi^ears on cooling. 

(5) Extraction of the globnlin. To the barley residue, after extraction with 
water, add 260 c.c. of 10 sodium chloride and allow the mixture to stand for 
12-24 hrs, Filter first through muslin and then filter-paper, and put the extract 
to dialyze for 24 hrs. Filter off the precipitate of globulin which will have formed, 
and take it up into solution again in as small a quantity as possible of 10 o/o sodium 
chloride. Make with the solution the following tests : (i) The usual (except Millon’s) 
tests for proteins [Expt. 121, (a.)-(«i)] : these will give positive results, (ii) Boil a little 
of the solution : imperfect coagulation will take place, (iii) Add a little acid : a pre- 
cipitate is foimed, as is usual with plant globulins. 

(c) Extraction of the 'prolamin^ hordein. The residue, after the sodium chloride 
extraction, is then extracted with 260 c.c. of warm 96 o/q alcohoL Filter, and con- 
centrate the filtrate on a water-bath (or better, distil in vacuo). After concentration^ 
test a little filtered extract as follows : pour a few drops into (1) absolute alcohol,. 
(2) distilled water. A white precipitate of hordein is produced in each case, since,, 
like gliadin, it is insoluble in both strong alcohol and water, but soluble in dilute 
alcohol, llien pour the whole extract into a large volume of water. The protein ia 
precipitated as a fine white suspension, but will settle out more readily if a little 
solid sodiimi chloride is added. Filter off the hordein, and dissolve in 1 o/o acetic acid. 
Make the usual protein tests [Expt. 121, {a)~{d)] ; there will be a positive result in 
each case. 

In the Rye (Secale cereale) grain there are small percentages of 
proteose, and of leiicosin and edestin. The greater part of the protein 
is gliadin, said to be identical with that in wheat. 

In the Maize {Zea Mays) grain there is apparently no true albumin,, 
though there is some proteose. There are small quantities of globulin,, 
but the greater part of the protein is a prolamin, termed zein, and a 
glutenin (Osborne, 10). 

Expt. 131. Extraction of proteioia of the Maize grain, {a) Extraction of proteins' 
soluble in water. Grind up 100 gms. of maize grains in a coffee-mill, or preferably use 
maize meal. Add 250 c.c. of water and allow the mixtm’e to stand 1-4 hrs. Filter 
off, first through muslin, and then filter-paper. The filtrate contains proteose aud 
probably a little globulin which has gone into solution owing to the presence of salts 
in the seed. Make the usual tests for protein [Expt. 121, 

Boil another portion of the filtrate. Some coagulation of protein will take place. 
Filter, cool the filtrate and test for protein [Expt. 121, Positive results will be 

given- by the proteose present. Make also the special teat for proteoses : Add a little 
potassium ferrocyanide and acetic acid. ' A white precipitate is formed, which dis- 
appears on heating and reappears on cooling. 

(6) Extraction of globulin. The residue, after water extraction, is next treated 
with about 260 c.c. of 10 % sodium chloride solution for 12-24 hrs. Filter, first. 
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through muslin, and then through filter-paper. Dialyze the extract for 24 hrs. Then 
filter off the precipitate of globulin which will have separated out, and dissolve 
in 10 ®/o sodium chloride. Make with the solution the following tests : (i) The usual 
(except Millon’s) testa for proteins [Expt. 121, (a)“(c^] : these will give positive results, 
(ii) Boil a little of the solution : imperfect coagulation takes place, (iii) Add a little 
acid : the protein is precipitated. 

(c) Extraction of the 'prolamin^ zein. The residue after salt extraction is then 
extracted with 260 c.c. of hot 95 alcohoL Filter, and concentrate the filtrate, 
which contains the zein, on a water-bath (or, better, distil in 'oaov/o). Pour a few 
drops of the concentrated extract into (1) absolute alcohol, (2) distilled water. As 
in the case of gliadin and hordein, a precipitate of zein will be formed. Then pour 
the whole extract, after evaporating to a small bulk, into excess of distilled water, 
and add a little solid sodium chloride. The precipitate of zein will slowly settle, and 
can be filtered off. Zein is not readily soluble in acids and alkalies. Hence Millon’s 
and the xanthoproteic tests should be made on the sohd material. Zein does not 
contain the tryptophane nucleus. To demonstrate this, the glyoxylic reaction should 
be made by shaking up some solid zein in reduced oxalic acid and adding sulphuric 
acid and mixing. No purple colour is formed. 

{d) Extraction of glutenin. Take about half of the residue after the alcoholic 
extraction, pound in a mortar, and extract again with alcohol. Then extract the 
residue with OT o/q caustic potash solution. Filter off the extract which contains 

N 

the glutenin. To a portion of the filtrate add — sulphuric acid drop by drop. 

A precipitate of glutenin is formed. Test the remainder of the filtrate for proteins 
[Expt. 121, (a)-((i)]. 


Proteies of Leguminous Seeds (Leguminosae), 

In the Leguminosae, which are starchy seeds, the chief reserve 
proteins, as contrasted with those of cereals, are globulins. The various 
proteins occurring may be enumerated as : 

Legumin. A globulin which forms the chief protein in the seeds of 
the Broad Bean {Vida Faba), the Pea {Pisum sativimi), the Lentil 
(Ervum Lens) and the Yetch (Vicia sativa). Legumin itself is soluble 
in water, but occurs as salts which are insoluble in water and soluble 
in saline solutions. Some portion can be extracted from the seed by 
water only. 

Vicilin. A globulin occurring in smaller quantities than legumin 
and found only in the Pea, Bean and Lentil seeds. 

Phaseolin. A globulin forming the bulk of the protein of the 
Kidney Bean (Phaseohts vulgaris). 

Conglutin. A globulin forming the bulk of the protein in Lupin 
(Lupinus luteus) seeds. 
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Legumelin. An albumin found in small quantities in the Pea, 
Broad Bean, Vetch and Lentil. 

Phaselin. An albumin found in small quantity in the seeds of the 
Eddney Bean {Phaseolns vulgaHs). 

Small quantities of proteoses are found in most of the above seeds. 

Expt, 132. Extraction of tJie proteins of the Pea (Pisum sativum) (Osborne and 
Campbell, 11, 12 ; Osborne and Harris, 13), As we have seen (Expt. 121), a certain 
amount of protein, including globulin, goes into solutiou when ground peas ai’e ex- 
tracted with water. A more complete method of extraction is as follows. Grind in 
a coffee-mill 20-30 gms. of peas, add to the ground mass 60-60 o.c. of 10 sodium 
chloride solution and allow the mixture to stand for 1-2 hrs. Then filter ofi' and 
satimate the filtrate with solid ammonium sulphate. The globulins, legumin and 
vioilin, are precipitated out. Eilter ofiF the precipitate, and then take up in dilute 
ammonium sulphate (yj^ saturated) and add saturated ammonium sulphate in the 
proportion of 160 c.c. to every 100 c.c. of the solution (-3^ saturation). The legumin 
is precipitated and can be filtered off! Saturate the filtrate with ammonium sulphate : 
the vicilin is precipitated and can be filtered off. Dissolve up a little of each preci- 
pitate in 10 % sodium chloride, and boil. The vicilin is coagulated, but the legumin is 
not. Then dissolve up the remainder of the precipitates in dilute ammonium sulphate? 
and test both the solutions for protein by the usual reactions [Expt. 121, {a)~{d)]. 

The albumin, legumelin, which occurs only in small quantities in the seeds, can 
be obtained by dialyzing a water extract of the ground peas until all the globulin is 
precipitated. On filtering and heating the filtrate, a coagulum of legumelin is formed. 

Proteins of fat-gontaininq Seeds. 

Of the seeds which contain fat as a reserve material, those investi- 
gated have been found, in contrast to the cereals, to contain largely 
globulin as reserve protein. In many cases these globulins have been 
obtained in crystalline form after extraction from the plant. 

The Hemp-seed (Qannahis sativa) contains one of the best-known 
crystalline globulins, namely edestin. Pure neutral edestin is insoluble 
in water but soluble in salt solutions. In the presence of acid, however, 
edestin forms salts which are insoluble in salt solutions. Hence a 
solution of edestin in sodium chloride is precipitated by even small 
quantities of acids, and, conversely, a solution of edestin in acid is 
precipitated by small quantities of salt (Osborne, 8). 

Expt. 133. Extraction and crystallization of edestin from Esnip-seed. Take 50 gms. 
of hemp-seed and gi’ind in a coffee-mill. Put the ground seed in a large evaporating 
dish and add 200 c.c. of 6 % sodium chloride solution. Heat with a small flame and 
stir constantly. A thermometer should be kept in the dish, and the liquid must not 
rise above 60“ C. Filter off, in small quantities at a time, keeping the solution in the 
dish warm. On cooling, the edestin separates out from the filtrate more or less iu 



vni] 


THE PROTEINS AND PROTEASES 


136 


crystals. To obtain better crystals, filter off the edestin that has been deposited, and 
pour the filtrate into a dialyzer ; add a little toluol, and suspend the dialyzer in 
mnning water. As soon as it is cloudy, examine the dialyzed solution for crystals 
vmder the microscope. Add a little 6 0/^ sodium chloride solution to the original 
precipitate of edestin in the filter. Make with the filtrate the following teats : 
(i) The tests for proteins [Expt. 121, (a)-(cO} except Millon’a]. (ii) Boil a little of the 
solution : it is imperfectly coagulated, (iii) Add a little acid : edestin chloride is 
precipitated. 

In the Castor-oil seed (Ricinus commiims) there is also present a 
globulin which can be obtained in a crystalline form by the method of 
Expt. 134. In addition, there is present an albumin, ricin, which has 
peculiar toxic properties (Osborne, 8). 

A well-crystallized globulin can be obtained from the Linseed (Linitvi 
iositatissimum\ and a globulin, excelain, from the Brazil nut (Bertholletia 
exoelsob) also in crystalline or semi-crystalline form. Similar globulins 
can be extracted from a number of other seeds, i.e. Coconut {Qocos 
nucifera), Sunflower {Helianthus annwiis), Cotton-seed {Qossypium her- 
haceum), Mustard-seed (Brassica alba) and many others. The fat is first 
removed from the ground seed by ether or benzene ; the residue is then 
extracted with dilute sodium chloride and the extract dialyzed. 

134. Extraction of the globulin from Ricinus. Weigh out about 60 gms. of 
Ricinus seeds, take off the testas and pound in a mortar. Extract the oil by the 
method given in Expt. 82. After extracting the oil, grind up the residue again in a 
mortar, and then treat it with about twice its bulk of 10 sodium chloride solution 
for 6-12 hrs. Filter successively through muslin and filter-paper and dialyze the 
filtrate. The globulin will he precipitated in semi-crystalline spheroids. When 
the bulk of the globulin has separated out, filter off’ the precipitate, and dissolve it 
in as dilute a sodium chloride solution as possible. Make the following tests with 
the solution: (i) The tests for proteins [Expt. 121, {a)-{d\ except Millon’s]. (ii) Boil 
a little of the solution : the coagulation is not completa (iii) Add a little hydrochloric 
acid : a precipitate is formed. 

Exyt. 136. Extraction of the globulin from Linseed (Osborne, 7, 8). Weigh out 
about 60 gms. of Linseed and grind it in a coffee-mill. Extract the oil as in Expt. 82. 
Treat the residue with about twice its bulk of 10 sodium chloride solution for 
6-12 hrs.- Then filter through musHn and filter-paper, and dialyze the filtrate. 
Th^ globulin separates out in octahedra. Filter off the protein, and take up in 
dilute sodium chloride. Test the solution as in the case of Ridnus globulin in the 
previous experiment. 

Expt. 136. Extraction of the globulin iexcelsirC) from the Brasil nut (Osborne, 8). 
Weigh out about 100 gms. of the nut, free from the testas, and, after pounding in a 
mortar, extract the oil by the usual method. Then proceed as in the two previous 
experiments. The protein separates out in semi-crystalline spheroids. Filter off the 
precipitated excelsin, and dissolve in dilute sodium chloride solution. Make with 
nsi fnr the fflobulins in the last two experiments. 
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The Amino-acids. 

There is every reason to believe, since they always arise in hydrolysis 
of proteins, that amino-acids are universally distributed in the plant. 
It is, however, difiScult to isolate and detect them, except in certain 
special cases, as, for instance, in gernainating seeds when a large store 
of protein is being rapidly hydrolyzed and translocated. The following 
is a short account of the occurrence of some of the amino-acids in the 
free state (see also p. 120). 

Valine has been isolated from seedlings of the Vetch (Vicia), Lupin 
(Lupinv^s) and Kidney Bean (Phaseolus), It is present in larger amounts 
in etiolated seedlings of Lupin than in the green plants. 

Leucine is widely distributed. It has been isolated from seedlings 
of Vioia, Vegetable Marrow {Gucurhita), Lupinits, Pea (Pisum) and 
Gooscfoot (Chenopodmm), It has also been found in Phaseolm, Water 
Eanunculus {Ranunculus aquatilis), buds of Horse Chestnut {Aesculus 
Hippocastanum) and in small quantities in Potato tubers and other 
plants. 

Isoleucine has been extracted from seedlings of Vida sativa. 

Aspartic acid. The amide of this acid, i.e. asparagin, 

.CONHa * CHa * CHNH3 ‘ COOH 

is widely distributed in plants. It is present in shoots of Asparagus 
from which it derives its name. It has also been extracted in very 
considerable quantities from etiolated seedlings of Vida, Lupin, and from 
various plants such as Potato, Dahlia, Garden Nasturtium (Tropaeolum), 
Cucurbiia and Sunflower {Helianihus), 

Glutaminic acid. The amide, again, of this acid, i.e. glutamine, 
CONHs • CHq * CHa * CHNHa * COOH 

is widely distributed. It has been isolated from seedlings of Gucurhita, 
Lupinus, Helianihus, Castor-oil plant {Ridnus), Spruce Fir {Picea excelsa) 
and a number of Cruciferae. 

Arginine has been isolated from seedlings of Lupinus, Gucurhita, 
Vida, and Pisum. It is especially abundant in the seedlings of some 
Coniferae, i.e. Picea excelsa. Silver Fir {Abies pectinata) and Scotch Fir 
{Pinus sylvestris). It also occurs in roots and tubers, as for instance in 
those of the Turnip {Brassica campestris), Artichoke {Helianihus tuhero- 
sus), Chicory {Oichorium Intyhus), Beet {Beta vulgaris), Potato and 
Dahlia, and in the inner leave.d nf the nebbaore ( 
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Lysine has been isolated from seedlings of Lupinm, Vicia and 
Pisum. Also from the inner leaves of the Cabbage and tubers of the 
Potato. 

Phenylalanine has been isolated from seedlings of Lv/pinus luteus, 
Vicia sativa and Phaseolus vulgaris. 

Tyrosine is very widely distributed. It is present in seedlings of 
Vicia sativa, Gucurbita, Lupinus, Tropaeolum and tubers of Potato, 
Turnip, Dahlia, Beet and Celery. Also in berries of Elder (Sambucus), 
in Clover {Trifolium), Bamboo {Bamhusa) shoots and other plants. 

Proline has been isolated in very small quantities from etiolated 
seedlings of Lupinus alhus. 

Histidine has been isolated from seedlings of Lupinus and tubers of 
Potato. 

Tryptophane has been isolated from seedlings of Lupinus alhus and 
Vicia sativa. 


The Proteases. 

We have seen in the previous pages that proteins can be hydrolyzed 
artificially with the intermediate production of proteoses and peptones, 
and the final production of a number of amino-acids. There is no doubt 
that this process of hydrolysis takes place in the living plant, and it is 
believed that the converse process, the synthesis of these proteins from 
amino -acids, also takes place in the cell. 

There is evidence that this hydrolysis of proteins is catalyzed by 
certain enzymes which have been termed proteases. On analogy with 
other enzymes, we may suppose that these enzymes also catalyze the 
synthesis of the proteins. 

It seems highly probable that the proteases are of two types : 

1. Pepsin-like enzymes, which catalyze the hydrolysis of proteins to 
peptones, and, in all probability,, the reverse process. 

2. Erepsin-like enzymes, which catalyze the hydrolysis of albumoses 
and peptones to amino-acids, and, in aU probability, the reverse process. 

We now turn to the evidence for the existence of proteases. In 
autolysis (see p. 19) the hydrolytic activity of many enzymes is un- 
controlled, and in the case of the proteins, the amino-acids are formed 
as end-products. Amino-acids are rarely present in plants in sufficient 
quantity to be detected readily, at any rate in small quantities of 
■mQf.arifll hnt if f.hft tissues are nut to autolyze at temperatures of 38—40° C., 
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the amino-acids then accumulate and can be detected. Of all the amino- 
acids the one which is most readily identified is tryptophane. If the autolyzed 
product is boiled, acidified and filtered to remove the remaining proteins, 
and, to the filtrate, bromine is added, drop by drop, the formation of a 
pink or purple colour will indicate the presence of free tryptophane, and 
hence it may be assumed that protein-hydrolysis has taken place. 
Probably the formation of amino-acids in autolysis is a universal property 
of plant tissues, for tryptophane has been detected on autolysis of many 
different parts of plants. Examples are the germinating seeds of the 
Bean {Vicia Faba), Scarlet Runner (Phaseolus multiflonis), Pea (Pisum 
sativum), Lupin (Lupinus hirsutus) and the Maize {Zea Mays) : and in 
ungerminated seeds of the above, though less readily. It is also said to 
be formed on autolysis of leaves of Spinach {Spinacia), Cabbage (Rro^sfcu), 
Nasturtium (Tropaeolum majus), Scarlet Geranium {Pelargoniium zonale), 
Dahlia (Dahlia variabilis) and others : also of fruits of Melon (Cucumis 
Melo), Cucumber (Cucumis sativus). Banana (Musa sapiehtum), Tomato 
(Lycopersicum esculentum) and others: of bulbs of the Tulip (Tulipa), 
Hyacinth (Hyacinthus orientalis) and underground roots of Turnip 
(Brassica), Carrot (Daucus Garota) and Beet (Beta vulgaris) (Vines, 
16-24 ; Blood, 3 ; Dean, 6, 6). 

Expt 137. The formation of tryptophane on autolysie of resting seeds. Grind up 
in a coffee-mill 15 gms. of Mustard {Brassica alba) seed. Transfer to a flask, and add 
100 c.c. of distilled water and about 2o.c, of toluol Plug the mouth of the flask 
with cotton-wool and put in an incubator for 3 days. Then filter off the liquid, boil 
the filtrate and add a few drops of acetic aoid. Filter off any precipitate formed, 
cool the filtrate and add bromine water slowly and carefully drop by drop, shaking 
well after each drop. A pink or purple colour denotes the presence of tryptophane. 
Excess of bromine ^vill destroy the colour. Then shake up with a little amyl 
alcohol The purple colour will be extracted by the amyl alcohol which will rise to the 
tojp of the water solution. A control experiment should be madq using 10 gms. of 
seed which has been well boiled with water in an evaporating dish. 

It has been assumed that the formation of amino-acids from proteins 
on autolysis is the outcome of two processes, the hydrolysis of proteins 
■to peptones by pepsins, and the hydrolysis of peptones to amino-acids 
by erepsins. 

The next point to be considered is the possibility of detecting these 
two classes of enzymes separately. If either the pulp, or water extract, 
of various plant tissues be added to peptone solution and allowed to 
incubate at 38° 0., tryptophane can be readily detected after a day or 
two. This has been found to be true for the tissues of many seeds, 
seedlings, roots, stems, leaves and fruits (such as those alrfi^dv 7r> pn f.i ATI prl 
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above and others); the result indicates the wide distribution of an 
erepsin type of enzyme. The detection of this enzyme is facilitated 
by the addition of the artificial supply of peptone. 

138. The detection of &repsins in plants. 

{a) In resting seeds. Grind up 10 gms. of seeds in a coffee-mill, and add 100 c.c. 
of water, 0*2 gm, of Witte’s peptone and a little toluoL Incubate for 2-3 days. The 
following seeds may be used : Hemp {Cannabis satwa\ Castor-oil {Ridnus communis)^ 
Pea sativum)^ Scarlet Runner {Phaseolus multifloms)^ Broad Bean {Yicia 

Faha) and fruit of Wheat {Triticum milgare). Test for tryptophane. Controls 
should be made in these and the following cases. 

{h) In germinating seeds. Take 10 germinating peas, pound in a mortar, add 
100 c.c. of distilled water, 0*2 gm. of Witte’s peptone, and a little toluoL Incubate 
for 3 days. Test for tryptophane. 

{c) In leaves. Pound up a small cabbage leaf, add 100 c.c. of water, 0*2 gm. of 
Witte’s peptone and a httle toluol. Incubate for 3 days. Teat for tryptophane. 

{d) In roots. Pound up about 20 gms. of fresh carrot root. Add about 100 c.c. of 
water, 0*2 gm. of Witte’s peptone and a little toluol. Incubate for 3 days. Test for 
tryptophane. 

The pepsin type of enzyme is less readily detected. It has long 
been known that the pitchers of the Pitcher-plant {Nepenih-es) secrete 
an enzyme which digests fibrin. A few other cases of protein- digesting 
enzymes are well known, such as the so-called ‘'bromelin'' fi:'om the fruit 
of the Pine-apple {Amnas sativus), ‘'cradein'’ from the latex and fruit of 
the Fig {Ficus) and “ papain from the fruit and leaves of the Papaw 
Tree {Garica Papaya). Such enzymes were formerly termed ''vegetable 
trypsins’" as they were thought to be of the type of animal trypsin which, 
alone, hydrolyzes proteins to amino-acids. On analogy with the results of 
research with other enzymes, it seems likely that '' papain,” " cradein ” 
and " bromelin ” are all mixtures of pepsin and erepsin. In addition to 
these better known cases, it has also been stated that fibrin is digested 
by extracts or pounded pulp of the fruits of the Cucumber and the 
Melon, the " germ ” (embryo) of Wheat, the bulbs of Tulip and Hyacinth, 
the seedlings of the Bean, Pea, Scarlet Runner, Lupin and Maize, and 
the ungerminated seeds of the Pea, Lnpin and Maize. These have also 
been shown to contain erepsin. 

A separation of pepsin from erepsin has been achieved in the case 
of the seeds of the Hemp {Cannabis satim) by means of the different 
solubilities of the two enzymes in water and salt solutions. 

Fxpt. 139. The extraction and the s^aration of the two enzymes^ erepsin and 
pepdn^fromEeTnp-8eed{Os^rind)(yiB sativa) (Vines, 22). Weigh out 60 gms. of hemp-seed, 
srind it in a coffee-mill and extract with 260 c.c. of 10 ^/o sodium chloride solution. 
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Allow tlie mixture to stand all night and then filter. Both operations should be 
carried out at as low a temperature aa possible. Measure the filtrate, and add acetic 
acid to the extent of 0*2%. A dense precipitate is formed. Filter again, keeping as 
cool as possible. 

The acid filtrate contains the erepsin, but not the pepsin. Measure out 40 o.c. 
into each of three small flasks, and odd the following : (i) 0*2 gm. of Witte’s 
peptone, (ii) the same, only boil the whole solution, (hi) 0*2 gm. of carmine fibrin! 
Add a little toluol to all three flasks, plug with cotton-wool, and incubate for three 
to four days. Test for tryptophane in flasks (i) and (ii) ; the first gives a marked 
reaction, the second little or no reaction. The fibrin in (hi) will remain imaltered 
The precipitate produced by the acetic acid is then washed on the filter twice 
with 100 0 . 0 . of 10 % sodium chloride solution, containing 0*2 % acetic acid, to 
remove traces of erepsin. The precipitate is then treated with about 70c.c. of 
water, allowed to stand for a time, and then filtered. The filtrate is divided into 
three equal portions. Add the follo^ng respectively : (i) 0*1 gm. of carmine fibrin, 

(ii) the same, but the solution is boiled, (in) 0*2 gm. of Witte’s peptone. Add a 
little toluol to all three flasks, plug with cotton- wool and incubate for 3-4 days. 
The fibrin will be seen to digest slowly in flask (i) : (ii) will show no digestion, and 

(iii) whl give no tryptophane reaction. 
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CHAPTER IX 


GLUCOSIDES AND GLUCOSIDE-SPLITTING ENZYMES 

Attention has been drawn to the fact (Chapters v and vii) that in the 
plant, compounds containing hydroxyl groups often have one or more of 
these groups replaced by the OeHjiOo — residue of glucose. Such com- 
pounds are termed glucosides. The substances in which this substitution 
most frequently occurs are of the aromatic class, and the glucosides may 
he regarded, on the whole, as ester-like compounds of carbohydrates 
with aromatic substances. The non-sugar portion of the glucoside may 
vary widely in nature, and may be, for instance, an alcohol, aldehyde, 
acid, phenol, flavone, etc. The sugar constituent is most frequently 
glucose, but pentosides, galactosides, mannosides and fructosides are also 
known. Sometimes more than one monosaccharide takes part in the 
composition of the glucoside. (These various relationships are shown in 
the accompanying table.) The inclusion of all glucosides in a class is 
in a sense artificial: the character held in common (with very few 
exceptions) is that, on boiling with dilute acids, or, by the action of 
enzymes, hydrolysis takes place, and the glucoside is split up into 
glucose (or other sugar) and another organic constituent. A number of 
compounds occurring as glucosides have already been dealt with, for 
example, the tannins and flavone, flavonol and anthocyan pigments, but, 
in these cases, the significance of the compounds lies rather in the 
nature of their non-sugar constituents than in the fact of their being 
glucosides. 

There are, however, a number of glucosides which have been grouped 
-together and are more readily classified in this way than in any other. 
Some of them, doubtless, have come into prominence as glucosides on 
account of their association with well-known and specific enzymes, as, 
for instance, the glucoside amygdalin associated with the enzyme emul- 
sin, and the glucoside sinigrin with the enzyme myrosin. 

The hydrolyzing enzymes are by no means always specific, for in 
vitro one particular enzyme may be able to hydrolyze several glucosides. 
Many glucoside-splitting enzymes have been described, though there is 
no • reason to suppose that each glucoside is only acted upon by an 
enzyme specific to that glucoside. It is likely moreover that some of 
the different enzymes described will probably prove to be identical. 

In some cases where more than one monosaccharide is attached to 
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bhe glucoside, the different sugar groups are removed separately by 
different enzymes (see later, emulsin, p. 146). 

The glucosides as a whole (except flavone, flavonol and anthocyan 
pigments) are colourless crystalline substances. When extracting them 
from the plant, it is usually necessary to destroy the accompanying 
enzyme by dropping the material into boiling alcohol or some other 
reagent (see autolj^sis, p. 19). 

In Chapter v it has already been mentioned that cZ-glucose exists in 
two stereoisomeric forms, the a and the ^ form. 

It was also pointed out that the glucosides can be classed either as 
a- or /S-glucosides, according to whether the a or the /3 form of glucose 
combines with the non-glucose residue. 



H_C— OH H—C— OH 


CH2OH CH2OH 

a-glucoside jS-glucoside 

Maltose, for instance, is regarded as an a-glucoside of d-glucose. It 
has been further shown that the enzyme maltase can only hydrolyze 
a-glucosides, whereas other enzymes, e.g. the prunase component of 
emulsin, only act on /3-glucosides. 

The various glucosides considered in detail in this chapter together 
with some others are grouped under the following headings (Arm- 


strong, 3) : 


Glucoaide 

Plant in which commonly 
found 

Coniferin 

Populin 

Sahcin 

Syringin 

(Coniferae, Beta^ Asparagus^ 
Scoi'zonera) 

(^Populus) 

(Sai'LVj Popvdus) 

{Ligustnm, Jasmi- 

num) 

Amygdalin 

{Prunus^ Pyms) 

Dhurrin 

• {Borgkwm) 

Linamarin 

{lAnuTti^ Phcbseolus) 


Products of hydrolysis 


Alcohols 

Glucose +coniferyl alcohol 

Glucose + saligenin + benzoic acid 
Glucose + saligenin 
Glucose + syringenin 


Aldehydes .. 

Glucose -j- benzaldehyde + prussic 
acid 

Glucose + parahydroxybenzaldehyde 
+ prussic acid 

Glucose + acetone -p prussic acid 
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G-lacoflide 

Prulaurasin 

Plant in which commonly i 

found 

(Fntmis) 

1 Products of hydrolysis 

1 Aldehydes (cont.) 

Glucose 4- benzaldehyde 4- prussic 
acid 

Glucose -f benzaldehyde + prussic 
acid 

Glucose 4- benzaldehyde 4- prussic 
acid 

Vicianose + benzaldehyde 4* prussic 
acid 

Prunasin 

(Cerasics, Frunus) 

Sambunigrin 

{Samhucus) 

Yicianin 

( Yicia) 

Gaultberin 

Strophantbin 

{Qaulth&na^ Spiraea) 
{Strophanthxis) 

Adds 

Glucose 4- methyl salicylate 

Mannose + rhamnose-f- strophanthi- 
din 

Arbutin 

Hesperidin 

Nanngin 

Phloridzin 

(Ericaceae) 

{Qitrm) 

[Gitriis) 

(Eosaoeae) 

Fhenols 

Glucose + hydroquinone 

Glucose 4- rhamnose 4- hesperetin 
Glucose -f rhamnose 4- narigenin 
Glucose + phloretin 

Aescalin 

Fraxin 

{AeB(yuZm) 

{FraxinuB) 

Goumarin derivatives 

Glucose 4- aesculetin 

Glucose 4- fraxetin 

Glucotropaeolin 

Sinalbin 

Sinigrin 

{Tropaeolum^ Lepidium) 

{BrcLssiea alha) 

{BrasBica nigra) 

Mustard-oils 

Glucose + benzyl isothiocyanate + 
potassium hydrogen sulphate 
Glucose + sinapin acid sulphate 4- 
acrinylisothiocyanate 

Glucose 4- allyl isothiocyanate 4- 
potassium hydi’ogen sulphate 

Apiin 

Isoquercitrin 

Lotufim 

Myricitrin 

Quercitrin 

l^binin 

Eutin 

{Garum) 

{QoBsypium) 

i^tUB) 

(Myrica) 

X^iiercm^ Fraxinus^ Thea) 
(Hohinia) 

{RtUa^ Gapparis^ Folygonum) 

Flavone and flavonol pigments 
Apiose 4- apigenin 

Glucose + quercetin 

Glucose 4- prussic acid + lotoflavin 
Ehamnose + myricetin 

Ehamnose 4- quercetin 

Ehamnose 4- ^actose H-kaempferol 
Glucose + rhamnose 4- quercetin 

Gyanin 

Delphinin 

Malvin 

Oenin 

Peonin 

Pelargonin 

{Gentaurea^ Rosa) 
{Delphinium) 

{Malva) 

( VitiB) 

{Paeonio) 

{Felargonium^ Centaurea) 

Anthocyan pigments 

Glucose 4 cyanidin 

Glucose 4 oxybenzoic acid 4 delphi- 
nidin 

Glucose 4 malvidin 

Glucose 4 oenidin 

Sugar4peonidin 

Glucose 4 pelargonidin 

Aucubin 

Brntalin 

Inoican 

{Aucuha, Flantago) 

(DigitaliB) 

{Indigofera) 

Various constituents 

Glucose 4 aucubigenin 

Glucose 4 dimtalose 4 digitahgenin 
Glucose 4 indoxyl 
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Cyanophobic Glucosides. 

The characteristic of these substances is that they yield prussic acid 
as one of the products of hydrolysis. They are fairly widely distributed: 
the following list (Greshoff, 15) includes most of the natural orders in 
which such glucosides occur: Araceae, Asclepiadaceae, Berberidaceae, 
Bignoniaceae, Caprifoliaceae, Celastraceae, Oompositae, Convolvulaceae, 
Cruciferae, Euphorbiaceae, Qraminaceae, Leguminosae, Linaoeae, 
Myrtaceae, Oleaceae, Passifloraceae, Ranunculaceae, Rhamnaceae, 
Rosaceae, Rubiaceae, Rutaceae, Saxifragaceae, Tiliaceae and Urticaceae. 

Amygdalin. This is one of the most important of the cyanophoric 
glucosides. It occurs in the seeds of the bitter Almond {Prunu^ 
Amygdalus) but it appears to be almost entirely absent from the sweet 
or cultivated Almond. It also occurs in the seeds of the other species of 
Prunus — the Plum (P. domestica), the Peach (P. Persicq), etc. — of the 
Apple (Pyrus Malics) and the Mountain Ash (P. Aucuparia), It occurs 
sometimes in leaves, flowers and bark. • 

By the action of an enzyme, originally termed emulsin, which occurs 
in both the bitter and the sweet varieties of Almond, the glucoside is 
broken up as follows in two stages: 

^ 20 ^^ 27 ^^!! tlgO = C0H3jjO0 + C14HJ7NO0 

mandelonitrile gluooside (prunasin) 

C14H17NO0 + HgO = CgHiaOe + HCN + C^HgCHO 

ben^dehyde 

It should be noted that the sweet Almond contains emulsin although 
it is almost entirely free from amygdalin. 

Recently (Armstrong, Armstrong and Horton, 8) emulsin has been 
shown to consist of two enzymes, amygdalase and prunase : amygdalase 
hydrolyzes amygdalin with formation of mandelonitrile glucoside and 
glucose, whereas prunase hydrolyzes mandelonitrile glucoside (prunasin) 
with formation of benzaldehyde, prussic acid and glucose. On the basis 
of these reactions amygdalin is represented as : 

C0H, 

I I I 

CHpH CHOH CH CHOH CHOH CH * O * CHaCHOH CH CHOH CHOH CH ’ O • CH 

1—0 1 i 

CN 

Prunasin occurs naturally in the Bird Cherry {Gerasus Padus\ and 
it is found that prunase may exist in a plant, e.g. Cheriy Laurel 
(P. Laurocercbsiis), which does not contain amygdalase. 


1 /\ 
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Pmlatirasin {laurocerasiTi) is a glucoside occurring in the leaves of 
the Cherry Laurel {Primus Laurocerasus). It has been represented as 
racemic mandelonitrile glucoside, prunasin being the dextro form. 

Sambttnigrin is a glucoside occurring in the leaves of the Elder 
{Samhucus nigra). It has been represented as laevo mandelonitrile 
glucoside. 

When tissues containing cyanophoric glucosides and their corre- 
sponding enzymes are submitted to autolyais, injury, or the action of 
chloroform, hydrolysis takes place (see autolysis, p. 19). A rapid 
method (Mirande, 17; Armstrong, 5) for detecting the prussic acid is to 
insert paper dipped in a solution of sodium picrate into a tube con- 
taining the plant material together with a few drops of chloroform. In 
the presence of prussic acid the paper becomes first orange and finally 
brick-red owing to the formation of picramic acid. 

In addition to those previously mentioned there are other British 
plants, the leaves of which give off prussic acid on autolysis (presumably 
from cyanophoric glucosides), as for example the Columbine {Aquilegia 
mlgaris), Anum {Arum maculatum), Hawthorn {Crataegus Oxyacantha), 
Keed Boa {Qlyceria aquatica), Bird’s-foot Trefoil {Lotus corniculatus), 
Alder Buckthorn {Rhamnvs Frangula), Black and Red Currant and 
Gooseberry {Rihes nigrum, R, ruhrum, R, Orossularia), Meadow Rue 
{Thalictrmn aquilegifolium) and the Common and Hairy Vetches (Etcm 
sativa and F. hirsuta). 

It has been shown (Armstrong, 7) that of the species L, comiculatus 
there is a variety {L, uliginosus) (taller and growing in moister 
situations) which does not produce cyanophoric substances and hence 
does not give off prussic acid on autolysis. 

Expt. 140. Method of detection of cyanoyhoric glucosides in the plant. Take three 
flasks : in one put a whole leaf of the Cherry Laurel {Prunus Laurocerasus) : in the 
second a leaf which has been tom in pieces and then either pricked with a needle or 
pounded in a mortal’ : in the third a leaf with a few drops of chloroform. Cork all 
three flasks, inserting with the corks a strip of sodium picrate paper. (The paper is 
prepared in the following way : strips of filter-paper are dipped in a 1 o/q solution of 
picric acid, are then suspended on a glass rod and allowed to dry in air. Before 
using, the paper is moistened with 10% sodium carbonate solution and is suspended 
in the moist condition just above the material to be examined. In the presence of 
prussic acid, the paper first becomes orange-yellow, then orange and finally brick-red.) 
In a short time the paper in the flask containing the leaf and chloroform will turn red : 
in the flask with the injured leaf, the reddening will take place rather^more slowly, 
whereas in the case of the entire leaf, the paper will remain yellow. 

The above experiment may also he carried out, usually with success, on leaves of 
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the Columbine {AquUegia vvZga^'is), the Arum {Ar%m rruimlatum) and plants of the 
Bird’s-foot Trefoil {Lotus comicnilatus ) : also with bitter almonds and apple pips, and 
young shoots of li'lax {Linum ferenne). In the case of the seeds, these may be used 
crushed, both with and without chloroform, the uninjured seed being used as a 
control 

Expt. 141. Preparation of amygdalin. Weigh out 100 gms. of bitter almonds. 
Remove the testas by immersing them for a short time in boiling water. Then 
poimd up the almonds well in a mortar and transfer to a flask. Add about 
200-300 c.c. of ether and allow the mixture to stand for 2-12 hours. Filter off the 
ether and extract again with fresh ether. The greater part of the fat will be removed 
in this way. Then dry the residue from ether and, as rapidly as possible, extract 
twice or three times with boiling 90-98 % ^’^‘^ohol which removes the amygdalin. 
The residue, after ether extraction, contains both amygdalin and emulsin, and, if 
allowed to stand, the emulsin will hydrolyze the amygdalin : hence the necessity for 
rapid extraction with alcohol Evaporate the filtered alcoholic extract on a water- 
bath or, better, distil in vacuo to a small bulk. Then add an equal volume of ether 
and allow the mixture to stand for a time. The amygdalin separates out on standing. 
Filter off the precipitate, dissolve in a little hot water and allow to crystallize in a 
desiccator. 

Expt. 142. Preparation of emvlsin (Bourquelot, 10). Weigh out 26 gms. of 
sweet almonds. (Bitter almonds can also be used. - The sweet variety is preferable ; 
since from them the emulsin can be more readily prepared free from amygdalin.) 
Plunge them for a moment into boiling water and remove the testas. Pound 
thoroughly in a mortar, and extract the bulk of the oil with ether as in the last 
experiment. Then grind up the residue with 50 c.c. of a mixtiue of equal parts of 
distilled water and water saturated with chloroform and aUow the whole to stand 
for 24 hours. • Filter by means of a filter-pump, and to the filtrate add glacial 
acetic acid (1 drop to 16 c.c. of the filtrate) whereby the protein is precipitated. 
Again filter, and to the filtrate add 3-4 times its volume of 96-98 ®/o alcohol. The 
emulsin is deposited as a white precipitate. Filter off the precipitate and dissolve it 
in about 100 c.c, of cold distilled water. 

Expt. 143. (a) To demonetrate the hydrolysis of amygdalin hy emulsin. Into 
each of two flasks put 60 c.c. of a 1-3 % solution of amygdalin. To one flask add 
25 c.c. of the emulsin solution prepared in the last experiment'. To the other flask 
add 26 c.c. of enzyme solution after it has been well boiled, and again boil, the 
mixtm’e after adding the enzyme. Fit each flask with a cork and spdium picrate 
paper. The paper in the flask containing the unboiled enzyme will rap^ly turn red, 
the control remaining yellow. Unless both the enzyme and the amygdalin solution 

well boiled in the case of the control, the paper may show reddening in time on 
account of traces of prussic acid present in both solutions. . 

(6) Simplified method for extraction of amygdalin and emulsin^ arid demonstra- 
tion of hydrolysis of amygdalin hy emulsin. Take 12 hitter almonds. Remove the 
testas by immersing them for a short time in- boiling water. Then pound up the 
almonds well in a mortar and transfer to a flask. Add about 60 c.c. of alcohol and 
heat to boiling qh a water-bath. Filter off the extract, and evaporate it to dryness 
on a water-bath. The residue will contain amygdalin. 
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. . Take six sweet almonds and remove the testaa as before. Pound in a mortar and 
transfet’ to a flask. Add a little ether and allow to stand for a short time. Pour off 
the ether, and add a little more which should again be poured otP. This removes some 
of the fat and makes extraction of the emulsin easier. Then extract the residue 
with about 40c.c. of distilled water and filter. The filtrate contains the enzyme 
emulsin. 

Take 10 c.o. of the emulsin solution, and divide it into two portions in two test- 
tubes. Boil one well (see Expt, 143 a), and to both -add equal quantities of a water 
extract of the amygdalin prepared above. Cork the tubes and insert picric paper 
with the cork in each case. 

It has been found, as previously mentioned, that emulsin can 
hydrolyze other glucosides, as for instance, salicin (see pp. 48, 152). On 
hydrolysis, salicin splits up into salicylic alcohol (saligenin) and glucose. 
Salicin, itself, gives no colour with ferric chloride but saligenin gives a 
violet colour, and by means of this reaction the course of the hydrolysis 
can be followed. 

Esopt. 144. To demonstTate the hydrolysis of salicin hy emiuUin. To 10 c.c. of a 
1 % solution of salicin in a test-tube add 10 c.c. of the emulsin solution prepared in 
Expt. 142 or 143. As a control boil in a second test-tube another 10 c.c. of the 
emulsin solution and add 10 c.c. of salicin solution. After about an hour, add to 
both test-tubes a few c.c. of strong ferric chloride solution. A purple colour will be 
given in the first test-tube but no colour in the control. The process of hydrolysis 
will be accelerated by placing the tubes in an incubator. 

A modification can be made as follows. A second pair of test-tubes should, 
be prepared as before and to both sufficient ferric chloride should be added to give a. 
faint yellow tinge. The unboiled mixture will gradually acquire a purple colour at 
ordinary temperature. 

Other cyanophoric glucosides are dhurriu, phaseolunatin (linamarin),. 
lotusin and vicianin. 

Dhurrin occurs in seedlings of the Great Millet {Sorghum vulgar e). 
On hydrolysis it yields glucose, prussic acid and parahydroxyhenzalde- 
hyde (OeHi ' OH ' CHO). It is hydrolyzed by emulsin. 

Phaseolunatin occurs in seeds of the wild plants of Phaseolus- 
lunatus and in seedlings of Flax {Linum). It is associated with an 
enzyme which hydrolyzes it into acetone, glucose and prussic acid. 

Lbtnsin occurs in Lotus arahicus. On hydrolysis by an accompanying 
enzyme (lotase) it gives glucose, prussic acid and a yellow pigment,, 
lotoflavin. 

Viclatiin occurs in the seeds of a Vetch {Vida augustifolia). It is 
hydrolyzed by an accompanying enzyme into prussic acid, benzaldehyde: 
and a disaccharide, vicianose. 
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Mustard-oil Qlucosides, 

These are glucosides containing sulphur and they have been found 
chiefly among the Cruciferae. Sinigrin and sinalbin, the glucosides of 
mustard, have been most investigated. 

Sinigrin. This glucoside occurs in the seed of Black Mustard 
{Brassica nigra) and other species of Brassica. Also in the root of the 
Horse-radish {Gochlearia A'rrnoracia), Sinigrin is hydrolyzed by the 
enzyme, myrosin (Guignard, 16; Spatzier, 18) (which occurs in the 
plant together with the glucoside), into allyl isothiocyanate, potassium 
hydrogen sulphate and glucose: 

OioHiflOeNS^K + HgO = C3H0NCS + + KHSO4 

Eoopt. 146. Extrantion of sinigrin from Bloch Mustard, Weigh out 100 gins, of 
Black Mustard seed. Grind the seed in a coffee-mill and afterwards pound in a 
mortar. Heat 176 c.c. of 85 alcohol to boiling in a flask on a water-bath and add 
the pounded mustard, and after boiling about ^ hour, filter and press out the alcohol. 
Then put the dried cake of residue into 300 c.c. of water and allow the mixture to 
stand for 12 hours. Press out the liquid and after filtering and neutralizing with 
barium carbonate, concehtrate in vacuo to a syrup. Then extract with 90 0/0 alcohol 
and filter. On concentrating and exposing in a crystallizing dish, the sinigrin 
separates out in white needles. 

Sinalbin occurs in the seeds of White Mustard (Sinapis alba). By 
myrosin it is hydrolyzed to _p-hydroxybenzylisothiocyanate, acid sinapin 
sulphate and glucose: 

G30H42O1BN2S3 + H2O = CgHiaOc + C^HyONCS + CjeH 240 BNHS 04 

Etcpt. 146. Extraction of sinalbin from White Mustard. Weigh out 100 gms. of 
White Mustard seed. Grind and pound well and extract the fat with ether. Then 
extract with twice its weight of 85-90 ®/o alcohol several times and ■well press ont the 
alcohoL The extract is evaporated to half its bulk and filtered. On cooling the 
sinalbin separates out in crystals. 

Expt. 147. Preparation of myrosin. Weigh out 50 gms. of W hite Mustard seed and 
grind in a coffee-mill. Add 100 c.c. of water and allow the mixture to stand for 
12 hours. Then fil'ter and allow the filtrate to run into 200 c.c. of 95-98 ®/q alcohol. 
A whi'be precipi'bate is formed which contains the myrosin. Filter off the precipi'ba'te 
and wash on the filter with a httle ether. 

Expt. 148. Action of myrosin on sinigrin. Put into two test-tubes equal quantities 
of a solution of the sinigrin prepared in Expt. 145. Dissolve some of the myrosin 
prepared in the List experiment in water and divide the solution into two parts. 
Heat one part to boiling and then add the two portions respectively to the two test- 
tubes of sinigrin. Plug both test-tubes with cotton-wool. After about ^ hour a 
strong pungent smell of mustard oil, allyl isothiocyanate, will be detected in the 
miboiled tube. 
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Pound about 5 gms. of Black Mustard seed in a mortar and then boil with water. 
Some mustard oil will be formed before the myrosin is destroyed, so that boiling 
should be continued until no pungent odour can be detected. Then filter and cool 
the solution and divide into two parts. To one add some myrosin solution. To the 
other an equal quantity of boiled enzyme solution. After ^ hour the smell of allyl 
isothiocyanate should be detected in the imboiled tube. 

Saponins. 

These substances are very widely distributed, being found in the 
orders: Araliaceae, Caprifoliaceae, Oombretaceae, Compositae, Oucurbi- 
taceae, Graminaceae, Guttiferae, Lecythidaceae, Leguminosae, Liliaceae, 
Loganiaceae, Magnoliaceae, Myrtaceae, Oleaceae, Piperaceae, Pitto- 
sporaceae, Polemoniaceae, Polygalaceae, Primulaceae, Proteaceae, 
Eanunculaceae, Ehamnaceae, Eosaceae, Eutaceae, Saxifragaceae, 
Thymelaeaceae and the naajority of the orders of the cohort Centro- 
spermae. On hydrolysis with dilute mineral acids the saponins yield 
various sugars — glucose, galactose, arabinose, rhamnose — together -with 
other substances termed sapogenins. 

The saponins are mostly amorphous substances readily soluble 
in water (except in a few cases) giving colloidal solutions. These 
solutions froth on shaking, and with oils and fats they produce very 
stable emulsions. By virtue of this property they have been used as 
substitutes for soap. The Soapwort {SaponaHa) owes its name to the 
fact that the root contains a saponin. 

COUMAKIN GlUCOSIDES. 

These substances are hydroxy derivatives of coumarin, which itself 
may be represented as: 

CH = CH— CO 



- Aesculi n . is one of the best known of these glucosides. It occurs in 
the bark of the Horse Chestnut {Aesculus Bippocastanum), On hydro- 
lysis with dilute acids it yields glucose and aesculetin, the latter being 
represented as: 

CH=CH— CO 
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Aesculin is characterized by giving in water solution a blue fluor- 
escence which can be detected even in great dilution. The fluorescence 
is increased in alkaline, and decreased in acid, solution. 

Expt. 149. Demomtration of ilie presmce of aesculin in Aeaciilus hark. Strip off 
the bark from some young twigs of Aesculus and boil in a little water in an evaporating 
dish. Filter and pour the filtrate into excess of water in a large vesseL A blue 
fluorescent solution wiU be formed. 

Glucosides of Flayone, Flavonol and Anthocyan Pigments. 

These substances have already been considered in Chapter Yli. 


Glucosides of various Composition. 


Coniferin. This glucoside occurs in various members of the Coniferae 
and also in Asparagus. On hydrolysis with mineral acids or emulsin, it 
breaks up as: 

CH ^CHCHaOH 




^ 16 ^ 22^8 ^ 2 ^ — ^ 0 ^ 12^0 
Couiferin 


1;^0CH3 


OH 

Goniferyl alcohol 


Arbutin. This glucoside is found in the leaves of the Bearberry 
{Arctostaphylos Uva-ursi), Pyrola, Vaccinium, and other Ericaceae and 
also of the Pear (Pyrus communis). 

On hydrolysis with acids arbutin yields hydroquinone and glucose: 


CiqHjqO); + HqO — CgH0O2 + CgHigOg 

the same hydrolysis is brought about by the enzyme emulsin. 

It has been suggested that the darkening of leaves of the Pear 
(Bourquelot and Fichtenholz, 11, 12, 13) either on autolysis or injury, or 
at the fall of the leaf, is due to the hydrolysis of the arbutin by a gluco- 
side-splitting enzyme in the leaf, and subsequent oxidation of the 
hydroquinone so formed by an oxidase. 


Expt. 150. Extraction of arbutin from leaves of the Pear (Pyrus communis). 
Weigh out lOOgms.bf fresh leaves (without petioles). Tear the leaves into smaR 
pieces and drop them as quickly as possible into about 600 c.c. of boiling 96-98 <^/o 
alcohol in a flask. Boil for about 20 mins., adding more alcohol if necessary. Then 
filter off the alcohol and pound up the leaf residue in a mortar and extract again with 



152 


GLUCOSIDES AND 


[CH. 


boiling alcohol Filter and distil off the alcohol from the extract m vaxmo. Extract 
the residue with 1 00-200 c.c. of hot water and filter. Warm the filtrate and precipitate 
with lead acetate solution until no more precipitate is formed. This removes flavonea, 
tannins, etc. but the arbutin is not precipitated. Filter and pass sulphuretted hydrogen 
into the filtrate to remove any excess of lead acetate. Filter, and concentrate the 
filtrate i% vacuo to a syrup. Then extract twice- with small quantities of ethyl acetate. 
Concentrate the ethyl acetate on a water-bath and cool A mass of crystals of arbutin 
wiU separate out. This should be filtered off on a small filter, and recrystallized from 
ethyl acetate. Take up a little of the purified glucoside in water and add a drop or 
two of ferric chloride solution. A blue coloration will be given. 

Salicin. This substance occurs in the bark of various species of 
Willow {Salix) and Poplar {Populus): also in the flower-buds of the 
Meadow-Sweet {Spiraea Ulmaria), On hydrolysis with acids, or on 
treatment with emulsin, salicin is decomposed into saligenin or salicylic 
alcohol and glucose : 

CisHiaO^ + HgO = CflH^OH • CHaOH + CqH^Oq 
Saligenin gives a violet colour with ferric chloride solution and in this 
way the progress of the reaction can be demonstrated (see also p. 148). 


Indican (see also p. 115). This glucoside occurs in shoots of the 
so-called ^‘Indigo Plants,” Indig of era Anil, I, erecta, I. tinctoria, /. suma- 
trana: also in the Woad {Iscutis tinctoria), in Polygonum tinctorium and 
species of the Orchids, Phajus and Calanthe. When boiled with acid or 
hydrolyzed by an enzyme contained in the plant, it gives glucose and 
indoxyl: 



Indican 


Indoxyl 


The colourless indoxyl can be oxidized either artificially or by an 
oxidase contained in the plant to a blue product, indigotin or indigo. 



Indoxyl Indoxyl Indigo' 
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CHAPTER X 


THE PLANT BASES 

There are present in plants a number of substances which form a 
group, and which may be termed nitrogen bases, or natural bases. 
These substances are of various constitution but they have the property 
in common of forming salts with acids by virtue of the presence of 
primary, secondary, or tertiary amine groupings. Such groupings confer 
a basic property upon a compound and, as a result, salts are formed 
with acids on analogy with the formation of ammonium salts: 

NHg + HCI = NH4CI (NHg • HCI) 

CHgNHs - 4 - HCI = CHjNHa ’ HCI 
methylamine 

(CH3)2 NH + HCf = (CHs)^ NH • HCI 
dimethylamine 

(CH8)8 N + HCI = (CHg)^ N * HCI 
trimettylamine 

The hydrogen atoms of ammonia can also be replaced by groups of 
greater complexity, as will be seen below. 

Complex ring compounds in which nitrogen forms part of the ring 
are termed heterocyclic, such as the alkaloids, purines and some amines^ 
for instance pyrrolidine (see below). 

The plant bases can be conveniently classified into four groups and 
this is also to a large extent a natural grouping. They are : 

1. Amines ] 

2. Betaines} Simpler natural bases. 

3. Alkaloids. 

4. Purine bases. 

The first two groups have been termed the simpler natural bases. 
They are much more widely distributed in the vegetable kingdom than 
' the alkaloids and purins, since they have probably much more significance 
in general metabolism. The isolation of the simpler bases is a matter of 
much greater difficulty than that of the alkaloids: the former are soluble 
in water but insoluble in ether and chloroform, and so are not readily 
separated from other substances. The alkaloids, however, occur in the 
plant as salts of acids and if the plant material is made alkaline the free 
bases can be extracted with ether or chloroform. 
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The betaines are amino-acids in which the nitrogen atom is com- 
pletely methylated, and, with one or two exceptions, this grouping does 
not occur in the true alkaloids. The betaines have only feebly basic 
properties. 

The alkaloids, in contrast to the simpler natural bases, are rather 
restricted in their distribution, many being limited to a few closely 
related species or even to one species. 

The purine bases are a small grqup of substances intimately related 
to each other and to uric acid. 


Amines. 


Methylamine, CHg . NH2, occurs in the Annual and Perennial Dog’s 
^ Mercury {Mercurialis annua and M. perennis) and in the root of the 
Sweet Flag (Acorus Calamus), 


Trimethylamine, (OHs)3 . N, occurs in leaves of the Stinking Goose- 
foot (Chenopodium Vulvaria), in flowers of the Hawthorn {Crataegus 
Ocoyacantha) and Mountain Ash {Pyrus Aucuparia), and in seeds of 
Mercurialis annua. 


Putrescine, NH^ (CHa)4,NHa, occurs in the Thom Apple (Datura) 
and tetrainethylputresQine in a species of Henbane (JSyoscyainus 
muticus). 

Hordenlne occurs in germinating Barley grains. It is represented 


as: 




CH2-CH2'N(CH3)2 


Pyrrolidine is said to occur in small quantities in leaves of the 
Carrot (Daucus Garota) and Tobacco (Nicotiana) leaves. It is repre- 
sented as : 


CHq CHj 


CHa CHa 


Other amines occur among the lower plants (Fungi). 


Choline is sometimes classified with the betaines. It is however 
intimately connected with the phosphatides (compounds of the fatty 
acids with phosphoric acid and nitrogen) which is not the case with the 
betaines. It may be represented as : 


(CHa),: N<( 


OH 

CHs • CH2OH 
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Choline is very widely distributed in plants. ' It is a constituent of the 
phosphatide, lecithin, and is probably thereby a, constituent of all living 
cells. It has been found in seeds of the Bean {Vida Faba)^ Pea {Pisum 
sativum), Strophanthus, Oat (Avena sativa), Cotton (Gossypium her- 
haceum), Beech {Fagus sylvatica), Fenugreek {Trigonella Foenum- 
graecum) and Hemp {Gannahis sativa) : in seedlings of Lupins, Soy 
beans, Barley and Wheat: in Potatoes and Dahlia tubers and in the 
subterranean parts of Cabbage (Brqssica napus), Artichoke {Eelianthus 
tuberosus), Scorzonera hisp^anica, Chicory (Oichorium Intyhus), Celery 
{Apium graveolens) and Carrot {Daucus Carota): aerial parts of Meadow 
Sage (Salvia prateiisis) and Betony (Betonica offidnalis), and many 
other tissues. It can only be isolated in veiy small quantity. 

Betaines. 


The betaines, as previously stated, are amino-acids in which the 
nitrogen atom is completely methylated. Most betaines crystallize with 
one molecule of water; thus betaine itself in this condition probably has 
the following constitution, from which its relationship to glycine or 
aminoacetic acid is indicated: 


(CH3),: n/ 

XHa-COOH 

Betaine or hydroxytrimetliyl- 
aminoacetic acid 


HaN -CHa- COOH 
Aminoacetic acid 


When dried above 100° C., the betaines lose water and are represented 
as cyclic anhydrides; thus betaine becomes: 


(CHg)^: N CO 

The individual betaines, probably on account of their close connexion 
with proteins, are more widely distributed than the individual alkaloids. 
Further investigation may show an even more general distribution of 
betaines. 


Betaine or trimethylglycine occurs in all species of Ohenopodiaceae 
so far examined including the sugar Beet (Beta vulgaris) from which it 
derives its name; in some genera only of the Amarantaceae; in the ‘‘Tea 
Plant (Lycium barhamm): in seeds of Cotton {Gossypium herhaceum), 
Sunflower (Esliauthus auivu/us) and Oat (Avena sativcb)' in tubers of 
Artichoke (Eelianthus tuhe^'oeus), shoots of Bamboo (Bambusa), leaves 
of Tobacco (Nicotiaua Tohacum) and in malt and wheat germs. 
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StadLydrine, though a betaine, ia included by most writers among 
the alkaloids, and this classification has been followed here (see p. 161); 
it is probably a derivative of proline (see p. 121). 

Betonicine, O7H13O3N, is also, like stachydrine, found in the Befcony 
{Betonica officinalis). It is a derivative of oxyproline. 

Hypaphorine or trimethyltryptophane, CiiHigOaNa, occurs in the 
seeds of a tree, Erythrina HypaphoruSy which is grown for shade in 
Coffee plantations. 

Trigonelline, like stachydrine, is usually classed with the alkaloids 
(see p. 160) but it should probably be included among the betaines on 
account both of its structure and of its wide distribution. 

Other betaines, trimethylhistidine, ergothioneine, occur in the 
Fungi. 

Alkaloids. 

The plant alkaloids, so-called because of their basic properties, have 
attracted considerable attention on account both of their medicinal 
properties and, in many cases, their intensely poisonous character. They 
were also the plant 'bases' to be first investigated. As previously men- 
tioned they are not widely distributed, some being, as far as is known, 
restricted to one genus, or even species. Moreover, several closely 
related alkaloids are frequently found in the same plant. The orders in 
which they largely occur are the Apocynaceae, Leguminosae, Papa- 
veraceae, Ranunculaceae, Bubiaceae and Solanaceae. 

The alkaloids may be present in solution in the cell-sap in the 
young tissues, but in older and dead tissues they may occur in the solid 
state ; they may be found throughout the plant or more abundantly in 
the seed, fruit, root or bark (quinine). 

The alkaloids are, aa a rule, insoluble in water, but soluble in such 
reagents as alcohol, ether, chloroform, etc. The majority are crystalline 
sohds which are not volatile without decomposition, but a few, for 
example coniine, nicotine, which contain no oxygen, are volatile liquids. 

The alkaloids occur in the plant ^ a rule as salts of various organic 
acids, such as malic, citric, succinic and oxalic, and sometimes with an 
acid peculiar to the alkaloid with which it is united (e.g. quinic acid in 
quinine and meconic acid in opium). Artificial salts, i.e. sulphates, 
chlorides and nitrates, are easily prepared and are readily soluble in 
water, and from these solutions the free base is precipitated again on 
addition of alkali. 
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The alkaloids themselves belong to various classy of compounds, 
though the basic character always preponderates. Thus, for example, 
pipeline is an amide and can be hydrolyzed into the base piperidine 
and piperic acid : atropine is an ester made up of the base tropine and 
tropic acid. 

Various methods are employed for the extraction of alkaloids but 
the exact course of events depends on the alkaloid in question. On the 
whole the method is either to treat the plant material with alkali and 
then extract the free alkaloid with ether or chloroform and finally purify 
by making a salt again ^ or to extract the alkaloid from the plant with 
dilute acid, set free the insoluble, or difficultly soluble, base with alkali, 
and then prepare a salt of the base. 

Though individual alkaloids have distinctive reactions, the group as 
a whole has certain reactions in common, namely the precipitation by 
the so-called “ alkaloidal reagents.’' These reagents are tannic, phospho- 
tungstic, phosphomolybdic and picric acids, also potassium-mercurio- 
iodide solution and iodine in potassium iodide solution. 

Ex^t. 151. O&iieral reactiom of aZJcaloids. Make a 0'5 % solution of quinine 
sulphate in wann water and add a few drops of each of the following reagents: 

{a) Tannic acid solution. A white precipitate is formed. 

(h) Mercuric iodide in potassium iodide solution [Briicke’s reagent : 50 gms. of 
ix)tassiuia iodide in 500 c.c. water are saturated with mercuric iodide (120 gms.) and 
made up to 1 litre]. A white precipitate is formed. 

(c) Phosphotungstic acid (60 gms. of phosphotungstic acid and 30 c.c. of cone, sul- 
phuric acid are dissolved in water and made up to a htre). A white precipitate is formed.' 

{d) Iodine in potassium iodide solution. A brown precipitate is formed. 

(e) Picric acid solution. A yellow precipitate is formed. 

Expt 162. Extraction of the free base from quinine sulphate. Add strong sodium 
carbonate solution di'op by drop to some of the quinine sulphate solution imtil a 
white precipitate of quinine is formed. Then add ether and shake up in a separating 
funneL The precipitate will disappear as the quinine passes into solution in the ether. 
Separate off the ethereal solution and let it evaporate in a shallow dish. The quinine 
is deposited. Take up the quinine again in dilute sulphuric acid and test the solution 
with the alkaloidal reagents. 

The alkaloids are classified into five groups according to the nucleus 
which constitutes the main structure of the molecule. These five groups 
are : 

1. The pyridine group. 

2. The pyrrolidine group. . “ 

3. The tropane group. 

4. The quinoline group. 

5. The isoquinoline group. 
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Pyridine Pyrrole Tropane 


i5y 



Quinoline 



Isoquinoline Pyrimidine Iminazole Purine 


1. The pyridine alkaloids. 

These are, as the name implies, derivatives of pyridine. (Pyridine 
is a colourless liquid which boils at IIS'" 0. It is a strong base and 
forms salts with acids.) 

CH 

/\ 

CH CH 

II I 

CH CH 
N 

Pyridine 

The more important members of -this group are: arecoline, coniine, 
nicotine, piperine and trigonelline. 

Arecoline occurs in the " Betel Nut ” which is the fruit of the Areca 
Palm {Areca Gatechu). 

Coniine occurs in all parts of the Hemlock {Conium moGulatv/m), 
but more especially in the seed. 

Nicotine occurs in the leaves of the Tobacco plant {NicoUana 
Tabacum). It is a colourless oily liquid which is intensely poisonous. 
Its constitution may be represented as : 

CH CHg— CHa 

^ I I 

CH C — CH CHs 

I II \/ 

CH CH N 1', 

I . 

N CH,. 4, 

It is readily soluble in water and organic solvents. 
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Ex'pt. 163. Extraction and reactions of nicotine. Weigh out 100 gms. of plug 
tobacco and boil up the compressed leaves with water in an evaporating dish or in a 
saucepan. Pilter off the extract and concentrate on a water-bath. The concentrated 
solution is made alkaline with lime and distilled from a roimd-bottomed flask, fitted 
with a condenser, the flask being heated on a sand-bath. The distillate has an un- 
pleasant smell and contains nicotine in solution. Test the solution with the aUcaloidal 
reagents employed in Expt. 161. A precipitate will be obtained in each case. 

The nicotine can be obtained from solution in the following way. Acidify the 
aqueous distillate with oxalic acid and concentrate on a water-bath. Make the con- 
centrated solution alkaline with caustic soda, pour into a separating funnel and shake 
up with ether. Separate the ethereal extract and distil off the ether. The nicotine 
is left behind as an oily liquid which oxidizes in air and turns brown. The alkaloidal 
tests should be made again with the extracted nicotine. 

Piperine occurs iu various species of Pepper {Piper nigrum). The . 
fruit, which is gathered before it is ripe and dried, yields a black 
pepper, but if the cuticle is first removed by maceration, a white pepper. 
Piperine is a white solid which is almost insoluble in water but soluble 
in ether and alcohol. 

Expt. 164. Extraction and reactions of piperine. Weigh out 100 gms. of black 
pepper. Put it into an evaporating dish, cover well with lime-water and heat with 
constant stirring for 16-20 minutes. Then evaporate the mixture completely to 
dryness on a water-bath. Grind up the residue in a moiiiar, put it into a thimble 
and extract with ether in a Soxhlet. Distil off the ether and take up the residue in 
hot alcohol from which the piperine will crystallize out. With an alcoholic solution 
make the following tests : 

{a) Add the alkaloidal reagents mentioned in Expt. 161 and note that a pre- 
cipitate is formed in each case. 

(6) Pour a little of the solution into water and note that the piperine is pre- 
cipitated as a white precipitate. 

(<?) To a Httle solid piperine in a white dish add some concentrated sulphuric 
acid. It dissolves to form a deep red solution. 

Trigonelline occurs in the seeds of the Fenugreek {Trig'onellcb 
Foenum-graecumf Pea (Pisum sativum)j Bean {Phaseolus vulgaris), 
Strophanthus hispidics, Hemp {Cannabis sativa) and Oat {Avena sativa). 
It is also found in the Coffee Bean {Goffea arohica); in tubers of 
Stachys tuberifera^ Potato and Dahlia and in roots of Scorzonera hispanica. 
It is really a betaine (see p. 157). 

2. The pyrrolidine alkaloids. 

These are derivatives of pyrrolidine, of which the mother substance 
is pyrrole. (Pyrrolidine is a Liquid boiling at 91'" C. It is a strong base 
and forms stable salts with acids.) 
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CH— CH 

CHo— CHa 

il II 

1 “ 1 

CH CH 

CHa OHa 

\/ 

\ / 

NH 

NH 

Pyrrole 

Pyrrolidine 


These alkaloids form a small group containing : 

Hygrine and cuskiiygrine which occur in Coca leaves {Erythroxylon 
Coca), 

Stachydrine which occurs in tubers of Stachys tuberifera and leaves 
of the Orange Tree {Citrus Aurantium) and in various other plants 
{Betonica). The formula is : 

CHa— CHa 


CO— CH CHa 

I N 

o N(CHa)2 

from which it is seen that it is really a betaine (see p. 157), 




3. The tropane alkaloids. 

These are derivatives of tropane, which may be regarded as formed 
from condensed piperidine and pyrrolidine groupings. (Tropane is a 
liquid boiling at 167'" C.) 

CHa 

/ \ 

CHa CHa 

I I ' 

> CH CH 

\ / 

NCHg 

CHa— CHa 
Tropane 

The alkaloids in this group are limited to four natural orders and 
are as follows : 


Solanaceae: Atropine occurs in the root and other parts of the 
Deadly Nightshade {Atropa Belladonna), the Thom Apple {Datura 
Stramonium) and Scopolia japonica. Atropine may be represented as : 

CH — O— CO — CH • CHaOH 

/ \ I 

CHj CHa CeH, 

I I 

CH CH 

\/ 

NCH, 


nu 
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Hyoscyamine occurs in the Henbane {Hyoscyamus mger)y H, 
muticus and also in the Mandrake {Mandr agora). 

Erythroxylaceae : Cocaine and tropacocaine occur in Coca leaves 
{Eryihroxylon Coca) together with smaUer quantities of allied alkaloids. 
Cocaine has the formula : 

H OCOCoHb 

\/ 

c 

/ \ 

CHg CHCOOCHg 

I I 

CH CH 

\ / 

NCH3 

CHg— CHa 

Punicaceae : Pelletierine and other allied alkaloids occur in the root 
and stem of the Pomegranate Tree (Punica Qranaturfi). 

Leguminosae: Sparteine occurs in the Broom {Spartium scoparium): 
lupinine in the yellow and black Lupins {Lupinus luteus and L. niger) 
and cytisine in the Laburnum (Gytisus Lahumum). 

4. The quinoline alkaloids. 

These are derivatives of quinoline. (Quinoline is a colourless liquid 
which boils at 239° C.) Its constitution is : 

CH CH 

^ \/ \ 

CH C CH 

I II 1 

CH C CH 

\ /\ <^ 

CH N 
Quinoline 

These alkaloids form two natural groups, (a) the cinchona alkaloids, 
i.e. quinine, cinchonine and allied forms, and (6) the strychnine alkaloids, 
Le. strychnine and brucine. 

Quinine occurs in the bark of various species of the genus Cinchona 
(Rubiaceae) which are trees, originally natives of S. America, but now 
cultivated on a large scale in Ceylon, Java and India. The species 
employed are C. Calisayay Ledgeriana, officinalis, sucdrubra. The yellow 
bark of Calisaya has the highest percentage, Le. 12 of alkaloid. 

Quinine is a white solid which crystallines in long needles containing 
water of crystallization. It is very slightly soluble in cold water, more 



THE PLANT BASES 


163 


s] 

acids it forms salts, which are soluble in water, the sulphate being 
commonly employed in medicine. Quinine is said to have the following 
constitution : 



Exipt. 155. Extraction and reactions of quinine. Mix 20 gms. of qiiiokliUie witli 
200 c.c. of water in a basin and then add 100 gms. of powdered Oinchona bark. Stir 
together well and then dry the mixture thoroughly on a water-bath, taking care to 
powder the lumps. The dried mixture is then extracted in a Soxhlet apparatus with 
chloroform. The chloroform extract is then shaken up in a separating funnel with 
26 c.c. of dilute sulphuric acid. The chloroform layer is run off and again extracted 
with water. The sulphuric acid and water extracts are mixed together and neutralized 
with amm onia. The liquid is evaporated on a water- bath until crystals of quinine 
sulphate begin to separate out. With the quinine sulphate the following tests should 
be made. (It is better to use a solution of the hydrochloride prepared by adding a 
few drops of hydrochloric acid to the sulphate solution) : 

(а) Test with the alkaloidal reagents of Expt. 161. 

(б) Add to a little of the solution some bromine water and then some ammonia. 
A green precipitate is formed which gives a green solution with excess of ammonia. 

(c) Dissolve a little of the solid quinine sulphate in acetic acid and pour into a 
large volume of water, A blue opalescence is produced which is characteristic of 
quinine. 

Cinchonine occurs together with quinine in Oinchona bark. It is 
very similar in constitution to quinine, the latter being methoxy- 
cinchonine. 

Strychnine and brucine occur in the seeds of Nux Vomica (Strych-^ 
nos Nux-vomica) and St Ignatius' Bean {8. Ignatii). 

Expt. 156. Tests for strychnine. Add a little concentrated sulphuric acid to a 
small quantity of strychnine an an evaporating dish and then add a small amount 
of powdered potassium bichromate. A violet coloration is produced which changes 
to red and finally yellow. 

Curartne, the South American Indian ALrrow poison, occurs in 
several species of Stryohnos (8. toxifera and others). 

5. The isoquinoline alkaloids. 

These can be divided into two groups : (a) the opium alkaloids and 
(6) the berberine alkaloids. ' , 

The onium alkaloids aerain fall into two classes: (1) the papaverine 
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group which includes papaverine, laudanosine, narceine, narcotine 
and others, and (2) the morphine group including morphine, apomor- 
phine, codeine, thebaine and others. 

Opium is the dried latex obtained by making incisions in the cap- 
sules of the Opium Poppy {Papaver somniferum). 

Allied to the papaverine group is hydrastine which occurs in the 
root of Hydrastis canadensis (Ranunculaceae). 

The constitution of all these alkaloids is very complex. 

Expt 157. Teats for morphine. 

(а) Add a little ferric chloride solution to a solution of a morphine salt. A deep 
blue coloration is formed. 

(б) Dissolve some morphine in concentrated sulphmio acid and then after 
standing about 16 hrs. add concentrated nitric acid. A deep blue- violet colour is 
produced which afterwards changes to red. 

Berberine occurs in the root of the Barberry {Berheris vulgaris) and 
is also found in isolated genera in Anonaceae, Menispermaceae, Papa- 
veraceae, Eanunculaceae and Rutaceae. 

Corydaline occurs in Corydalis cava (Fumariaceae). 

Many other alkaloid substances have been isolated from a large 
number of different plants, but since the constitution of most of them 
is unknown, they have not been classified. 


PuBiNE Bases. 

These substances, as indicated, have a heterocyclic ring structure 
and are derivatives of purine : the atoms of the ring are numbered in 
the order indicated below; 

N=:CH 

I I 

HC C — NH 

\ 

CH 
N 

Purine 

Purine itself is a crystalline basic .compound (m. p. ' 211-212® C.) 
which forms salts with acids. It is composed of two rings, the pyrimi- 
dine and the iminazole; the latter grouping also occurs in histidine; 
(see p. 121). , 



I I 

2c 8c— 

I II >c« 

3n_<‘C— 
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The chief purine bases -which occur in plants are xanthine, caffeine, 
theobromine, guanine, hypoxanthine and adenine. 

Xanthine may be regarded as 2, 6-dioxypurine: 

HN— >0=0 

I I 

0=C C— NH 

\ 

CH 

HN— C— N 

It is widely distributed in plants and has been found in leaves of the 
Tea plant (Thea sineiisis)^ in the sap of the Beetroot (Beta) and in various 
seedhngs. 

Caffeine or theine is 1, 3, 7-trimethylxanthine: 

CHg-N— 0=0 

I I 

0=0 C— N • 0 H 3 

\ 

CH 

CHg-N—C—N 

It occurs in the leaves and beans of the Coffee plant (Goffea arahica), 
in leaves of the Tea plant (Thea sinemis), in leaves of Ilex paraguensis 
(“Paraguay Tea''), in the fruit of PavlUnia Gugana and in Kola nuts 
{Gola acuminata), 

JSicpt, 168. Preparatiooi of cafdne from tea^. Digest 100 gms. of tea with 600 c.c. 
of boOing water for a quarter of an hour. Then filter through thin cloth or fine 
muslin using a hot-water filter in order to keep the liquid hot. Wash the residue 
with a further 260 c.c. of boiling water. Add to the filtrate a solution of basic lead 
acetate until no more precipitate is formed. This removes proteins and tannins. 
Filter hot and to the boiling filtrate add dilute sulphuric acid until the lead is pre- 
cipitated as sulphate. Filter from the lead sulphate, and concentrate the solution, 
with the addition of animal charcoal, to 260-300 c.c. Filter and extract the filtrate 
three times with small quantities (60 c.c.) of chloroform. Distil off the chloroform 
on a water-bath, and dissolve the residue in a small quantity of hot water. On 
allowing the solution to evaporate very slowly, long silky needles of caffeine separate, 
which may have a slightly yellow tint, in which case they should be drained, re- 
dissolved in water, and boiled with the addition of animal charcoal The yield 
should be about 1-5 gm. 

Evaporate a little of the caffeine on a water-bath with bromine water. A reddish- 
brown residue is left which becomes purple when treated with ammonia. 


From Conen, Practical Organic Chemistry, 
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Theobroinine is 3, 7-dimetliylxaiitliiiie: 

HN— c=0 

I I 

0=c C— N-CHg 

\ 

CH 

CHg'N— C— N 

It occurs in the fruit of the Cocoa plant {Theobroma Gacao)^ in 
leaves of the Tea plant (Thea sinensis) and in the Kola nut (Cola 
acuminata). 

Guanine and hypoxanthine can be represented respectively as 
2‘ainino, 6-oxypurine and 6-monoxypurine: 

m^c==o HN— 0=0 

II II 

HaN — C C— NH HC C— NH 

\ i \ 

CH ! CH 

^ 

,N— C— N N— C— N 

Guanine Hypoxanthine 

They usually occur together and have been found in the germinating 
seeds of the Sycamore (Acer psevdoplatanus). Pumpkin (Gucurbita 
Pepo)y Common Vetch (Viaia sativa), Meadow Clover (Trifolium 
prateiiise), yellow Lupin (Lupinus luteus) and Barley (Hordeum 'Dvlgare): 
also in the juice of the Beet {Beta). 

Adenine is 6-aminopurine. It is represented as: 

N=C— NHg 

I I 

HC C— NH 

\ 

CH 

N— C — N 

It has been found in Beet {Beta), Tea leaves {Thea sinensis) and in 
leaves of the Dutch Clover {Trifolium repens). 

Guanine, hypoxanthine and adenine are all obtained by the hydro- 
lysis of plant nucleoproteins. 
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Abderhalden, 9, 24, 77, 86, 140, 153, 167 

Abies pectinata, 136 

Acacia, 61 

Acacia Senegal, 61 

Acer pseud^iplatanus, 166 

Acetic acid, 79 

Acetone, 143, 148 

Aciiroodextrin, 57 

Acorns Calamus, 156 

Acrolein, 83 

Acrylic ^dehyde (see AorolSin) 

series, 79 

Adenine, 166 
A dipo- celluloses, 66, 69 
Adzuki-bean, 126 
Aegopodium Fodagraria, 96 
Aesouletin, 144, 160 
Aesoulin, 144, 160 
Aesculus, 112, 144, 161 

Hippocastanum, 92, 98, 136, 160 

Aetiophyllin, 80 
Aetioporphyrin, 32 
Agar, 18, 49, 60 
Alanine, 120 
Albumins, 118, 124 
Albumosea, 118, 119, 128 
Alcoholic fermentation, 21 
Alder Buckthorn, 146 
Alenrone, 118 

Alkaloidal reagents, 124, 168 
Alkaloids, 164, 167 
Alkanet, 81 
AUen, 9, 86, 168, 167 
Allium, 62, 70 

Cepa, 69, 74 

Allooyanidin, 106, 106 
Allocyanin, 106, 107 
Almond, 61, 80, 126, 146, 147 
Aloe, 62, 113 
Althaea rosea, 62, 102 
Althaein, 102 
Alyssum, 110, 111, 112 
Amandin, 126 
Amarantaceae, 100, 166 
Amaranthus, 100 
Amines, 164, 166 
Amino-acids, 119, 136, 166 
Ampelopsidin, 102 
Ampelopsin, 102 
Ampelopsis quinquefolia, 102 
Amphoteric electrolytes, 16, 120 
Amygdalase, 146 

Amygdalin, 24, 142, 148, 145, 147 
Amylodextrin, 67 
Amyloid, 66 
Ananas sativus^ 189 


Anchusa officinalis, 81 
Aniline acetate (test for pentoses), 44 
Anonaceae, 164 
Anthooyan pigments, 87, 98 

artificial, 106 

_ — isomerization of, 98 

reactions of, 99 

Anthocyanidins, 98 
Anthooyanins, 98 
Antirrhinum, 94 

magus, 96, 96, 99 

Antiseptics, 18 
Apigenin, 96, 144 
Apiin, 96“, 144 
Apiose, 144 
Apium graveolens, 166 
Apoeynaceae, 167 
Apomorphine, 164 
Apple, 63, 107, 112, 146 
Apricot, 126 
Aquilegia, 98, 100 

vulgaris, 146, 147 

Araban, 48, 46, 68, 60, 61 
Arabic acid, 61 
Arabin (see Gum Arabic) 

Arabinose, 41, 43, 44, 53, 60, 61, 62, 63 

Arabis, 108, 112 

Araoeae, 145 

Arachidio acid, 79 

Arachis hypogaea, 127 

Araliaceae, 160 

Arbutin, 88, 144, 161 

Arctostaphylos Uva-ursi, 151 

Areca Catechu, 169 

Areoa Palm, 169 

Areooline, 169 

Arginine, 121, 136 

Armstrong, 19, 24, 77, 84, 86, 116, 146, 146, 
16S 

Aromatic acids, 87, 89 

alcohols, 87, 88 

aldehydes, 87, 88 

compounds, 1, 87 

Arsenic trisulphide sol, 12, 16 
Artichoke, 69, 186, 166 
Aram maculatum, 146, 147 
Asclepiadaceae, 146 
Ash, 81 ' 

Asparagin, 136 

Asparagus, 69, 60, 88, 143, 161 

officinalis, 88 

Aspartic acid, 120, 136 
Aster, 102 
Asterin, 102 
Astragalus, 61 
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Atkins, 77 
Atriplext 100 
Atropa Belladonna, 161 
Atropine, 161 
Auhrietia, 108 - 
Aucuba, 144 
Aucubigenin, 144 
Anoubin, 144 
Auld, 24, 25 . 

Antolysis, 19, 138, 146 
Avena saliva, 125, 126, 166, 160 
Avenalin, 126 

Bamboo, 137, 166 
Barabusa, 137, 166 
Banana, 188 
Barberry, 164 
Barger, 167 

Barley, 67, 113, 124, 127, 131, 166, 166, 
166 

Basidiomycetes, 113 
Bassett, 96, 96, 116 
BayUas, 14, 16, 19, 24 
Bearberry, 151 
Beech, 166 

Oopper, 100 

wood, 67 

Beet, 63, 71, 72, 76, 100, 107, 136, 137, 
138, 156, 166, 166 
Behenic acid, 79 
Benzaldehyde, 24, 143, 144, 146 
Benzidine (teat for peroxidase) , 109 
Benzoic acid, 143 
Berberidaoeae, 145 
Berberine, 164 
Berbeins vulgaiis, 164 
Bertholletia excelsa, 81, 88, 126, 126, 136 
Beta, 72, 75, 143, 166, 166 
— xmlgaHs, 70, 71, 76, 100, 136, 188, 
166 

Betaines, 154, 166 
Betonica, 161 

ofUcinalis, 166, 167 ' ’ ’ 

Betonioine, 167 
Betony, 166, 167 
Betulaceae, 80 
Bignoniaceae, 145 
Bilberry, 102 
Bird Cherry, 45, 61, 145 
Bird’s-foot Trefoil, 146, 147 
Biuret reaction, 122 
Blau, 168 
Blood. 138, 140 
Boletus cyanescens, 118 

luridtLS, 113 

Bolton, 116 
Boraginaceae, 108 
Bomeol, 2 

Bourquelot, 147, 161, 153 
Bran, 45, 68, 64, 56, 68 
Brassica,- 16, 81, 138, 149 

alba, 127, 136, 138, 144 

campestris, 127, T86 
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Brassica nigra, 144, 149 

oleracea, 186 

ray a var. oleifera, 80 

Brassidio acid, 79 
Brazil nut, 81, 83, 126, 126, 136 
Broad Bean, 60, 124, 126, 183, 134, 138, 
189, 166 
Bromelin, 139 
Broom-, 162 
Brown, 70, 73, 74, 77 
Brownian movement, 14 
Brucine, 163 
Briicke’a reagent, 168 
Buohnei’, 21 
Buckthorn, 96 
Burton, 16 
Buttercup, 108 
Butter-nut, 126 
Butyric acid, 79 

Cabbage, 136, 187, 138, 189, 166 
Gaesalpinia, 91 
Oaffeic acid, 110 
Caffeine, 166 
Oalanthe, 162 
OaldweU, 24, 26 
Cahistephin, 102 
GalUstephus chinensis, 102 
Galluna erica, 96 
Campanulaoeae, 58 
Campbell, 134, 141 
Camphor, 2 

tree, 2 

Cane-sugar (see Sucrose) 

Gannabis saliva, 67, 80, 126, 126, 184, 139, 
166, 160 
Gapparis, 144 
Capric acid, 79, 80 
Oaprifohaoeae, 145, 150 
Caproic acid, 79, 80 
Caprylic acid, 79, 80 
Carbohydrates, 1, 41 

in leaves, 69 

Carbon assimilation, 6, 26 ' 

Carboxylase, 21 

Garica Papaya, 189 

Carotin, 27, 28, 29, 39 

Carrot, 89, 66, 138, 139, 155, 166 

Garum, 144 

Petroselinum, 96 

Gasta^ua, 91, 98 

vulgaris, 92, 126 

Oastanin, 126 
Castor oil, 81 

-plant, 80, 83, 84, 126, 186 

-seed, 124, 127, 136, 139 

Catalase, 20, 21, 23 
Catalysts, 17 
Catechol, 68, 87, 110, 111 
Celastraoeae, 146 
Celery, 137, 156 
Celluloses, 41, 66 

reserve, 65 

tests for, 66 
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Gentaurea^ 144 

Gyanm, 98, lOO, 101, 102, 104 

Centrospermae, 160 
Ceraaia (see Cherry gum) 

Geraaits, 144 

Padua, 146 

Chaerophyllum aylveatre, 72 
Cheiranthua, 106 

Ghciri, 96, 97, 99, 100, 107, 

108 

Chenopodiaceae, 100, 166 
Ghenopodmm, 186 

Vulvaria, 166 

Cherry, 46, 61, 63, 80, 102 

gum, 43, 46, 63 

Laurel, 146, 146 

ChervU, 72 

Chicory, 68, 60, 186, 166 
Chittenden, 128, 140 
Chlorophyll, 18, 27 

a, 27, 29, 32 

b, 28, 29, 82 

allomerized, 36 

colloidal, 36, 37 

oryataUine, 32 

ChlorophyUaae, 33 
Ohlorophyllides, 38 
Chlorophyllius, 29 
Chodat, 107, 108, 116 
OhoHne, 166 
Ohriatmas Eose, 108 
Chiysanthemin, 102 
Glii'ysanthemum, 101, 102 

indicum, 102 

Ohrysin, 95 

Gichorium Intybiia, 68, 136, 166 
Cinchona, 162, 163 

GaMaaya, 162 

Ledgeriana, 162 

officinalis, 162 

succiTuhra, 162 

Cinchonine, 163 
Citrus, 144 

Aurantium, 161 

Clajk, 76, 78, 116 

Clover, 69, 60, 65, 74, 76, 137 

Latch, 166 

Meadow, 166 

Clupanodonic acid, 80 
Coca, 161, 162 
Cocaine, 162 
Cochlear ia, 109 

Armoracia, 149 

Cocoa, 81 

plant, 166 

Coconut, 68, 80, 88, 127, 186 

oil, 81 

Cocoa, 81 

micifera, 80, 127, 136 

Codeine, 164 
Co-enjzyme, 21 

Gqffea arabica, 69, 60, 81, 160, 105 
Coffee bean, 69, 60, 81, 160, 165 
GoU acuminata, 166, 166 


Cole, 9, 43, 122 
Collodion dialyser, 128 
Colloidal state, 4, 10 

precipitation of, 16, 16 

Columbine, 98, 100, 146, 147 
Colza, 80 

oil, 81 

Combes, 106, 116 
Combretaceae, 160 
Oompositae, 68, 81, 108, 146, 150 
Oonglutin, 126, 183 
Oonilerae, 63, 60, 186, 143, 151 
Conilerin, 67, 88, 148, 161 
Conifers, 2, 28 

Ooniferyl alcohol, 88, 148, 161 
Coniine, 169 
Conium maculatum, 169 
Continuous phase, 11, 14 
Oonvolvulaceae, 145 
Gorchorm, 67 
Cork, 69 

Oomfiower, 98, 100, 101, 102, 104, 106 
Corydaline, 164 
GorydalU cava, 164 
Corylin, 126 

Coi'ylus Avellana, 80, 126 

var. milxi'a, 100 

Cotton plant, 63, 66, 81 

seed, 127, 185, 166 

oU, 81 

Cotyledon Vnibilicus, 14: 

Coomarin, 160 
Courtauld, 24, 26 
Cow Parsnip, 32 
Cow Pea, 126 
Oradein, 139 
Cranbeny, 88, 102 
Crassulaoeae, 108 
Crataegus, 108 

Oxyacantha, 96, 96, 146, 165 

Cresol, 68, 113 

Oruciferae, 80, 108, 186, 145, 149 
Cucumber, 138, 139 
Gucumis Melo, 138 

aativus, 188 

Gmurhita, 186, 187 
— — maxima, 127 

Pepo, 81, 166 

Cucurbitaceae, 81, 160 
OurariuG, 163 
Currants, 68 

Black, 146 

Bed, 146 

Ouskhygrine, 161 
Outin, 66 

Cuto-celluloses, 65, 69 
Oyanidiu, 101, 102, 105, 144 
Cyanin, 102, 144 
Gynips, 91 
Cystine, 121, 123 
Ojd^e, ^0 
Cytisine, 162 
Gytisua Laburnum, 162 ‘ 

Ozapek, 9, 67, 68. 77 
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Dahlia, 58, 75, 102, 118, 136, 187, 188, 166, 160 
Dahlia vanahilis, 68, 102, 113, 138 
Daiah, 56, 70, 71, 72, 76, 76, 77 
Dandelion, 68, 60, 96, 108 
Date-palm, 69, 60 
Datura, 166 

Stravwnhm, 161 

Daucus Carota, 66, 138, 166, 166 
Davis, 42, 65, 70, 71, 72, 76, 76, 77, 78 
Dead Nettle, 108 
Deadly Nightshade, 161 
Dean, 138, 140 

Delphinidin, 101, 102, 106, 144 
Delphinin, 102, 144 
Delphinium, 100, 144 

consolida, 97, 102 

Dextrin, 41, 66, 67, 69, 70, 73 

testa for, 58 

Dhurrin, 143, 148 
Dialysis, 10, 13 . 

Diastase, 20, 66, 67, 69, 78 
Pigallio acid, 92 
Digitaligenin, 144 
Digitalin, 144 
Digitalis, 144 
Digitalose, 144 
Dipsacus, 118 
Disaoohandes, 41, 61 
Dispersed phase, 11, 14 
Dobson, 71, 76, 78 
Dock, 96 

Dog’s Mercury, 113 

annual, 155 

perennial, 166 

Dunstan, 163 

Dyer’s Q-reenweed (Broom), 96 
Weld (Rocket), 94, 96 

Edestin, 126, 126, 126, 134 
— ^ — of Barley, 131 
Elaeis guinensis, 80, 81 
Elaidio acid, 79 
Elder, 28, 68, 96, 187, 146 
EUagio acid, 90 

Emulsin, 20, 88, 142, 146, 147, 161, 162 

Emulsions, 11, 12 

Emulsoids, 11 

Enolic form, 72 

Enzymes, 7, 17 

olassifioation of, 19, 20 

^ hydrolysis by, 8, 17 

synthesis by, 8, 19 

Erepsin, 20, 137 
Ergothioneine, 167 
Erica cinerea, 94 
Ericaceae, 88, 144, 161 
Bruoio acid, 79 
Ervum Lens, 124, 126, 138 
Erythrina Sypaphorus, 167 
Er^brodertrin, 67 
Erythroxylaceae, 162 
■ Eiythroxylon Coca, 161, 162 
Esbach’s solution, 124 
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Ethylene series, 82 
Eucalyptus, 91 
Euler, 24 
Euphorbia, 62 
Euphorbiaceoe, 80, 145 
Everest, 98, 105, 116, 116 
Ewart, 115 
Excelsin, 126, 136 

Fagus sylvatica, 166 

var. purpurea, 100 

Fats, 1, 79 

tests for, 81 

Fatty acids, 79 

synthesis of, 85 

Fehling’s test, 49 
Fenugreek, 166, 160 
Ferric hydroxide sol, 12 
Fibrin, 139 

carmine, 140 

Fichtenholz, 161, 163 

Ficus, 139 

Fig, 139 

Fischer, 92, 115 

Fisetin, 97, 106 

Flavone pigments, 87, 93, 104 

Flavonol pigments^ 87, 93, 104 

Flax, 62, 67, 80, 126, 127, 147, 148 

Flcyering Currant, 93 

Forget-me-not, 108 

Formaldehyde, 26, 27, 36, 38 

Fraxetin, 144 

Fraxin, 144 

Fraxinus, 144 

• excelsior, 81 

Freudenberg, 92, 116 
Fructomannana, 69, 69 
Fructose (see Laevuloae) 

Fomariaceae, 164 
Fungi, 20, 113, 165, 157 
Funkia sinensis, 74 
Furfural, 44, 67 
phlorogluoide, 66, 64 

Gaillardia, 101 

Galactana, 41, 49, 60, 61, 69 

Galactoaraban, 60, 69 

Galactomannan, 69, 60, 69 

Galactose, 41, 47, 49, 60, 60, 61, 62, 68, 144 

Galaetoxylan, 60, 69 

Qalanthus, 56 

nivalis, 70, 95 

Galeopsis, 33 

Tetrahit, 32 

Gallic acid, 89, 90 
Gall-nuts, 89 
Gallotonnio acid, 92 
Galls, 91 

Oak, 92 

Garden Cress, 80 
Gaultheria, 144 
Ganltherin, 144 

Gelatine, 18 ’ 

Gels. 18. 63 
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Genista tinctoria^ 96 

aiiadin, 118, 127, 130 

Globulins, 118, 124 

Gluflomaaumns, 69, 69 

Glucose, 41, 46, 46, 66, 62, 70, 78, 142 

a and /3, 48 

tests for, 48 

Glucosides, 48, 72, 87, 91, 142 

a and 48, 148 

coumarin, 160 

cyanophoric, 145 

mustard- oil, 149 

Glucotropaeolin, 144 
Glntamine, 186 
Glutaminio acid, 120, 136 
GluteHns, 118, 127, 180 
Gluten, 131 
Glutenin, 130 
Glycei'ia aquatica, 146 
Glycerol, 79, 82, 88 
Glycine, 120, 166 
Glycine hispida, 126 
Glycinm, 126 
Glycogen, 21 
Glycogeuase, 21, 24 
Glyoxylic reaction, 122 
Gold sol, 12, 16 
Goodeniaceae, 68 
Gooseberry, 68, 65, 146 
Goosefoot, 186 

Stinking, 155 

Gosney, 86 

Gosaypimn, 63, 81, 144 

herhaceiim, 66, 81, 127, 136, 166 

Goutweed, 96 
Graham, 13 

Graminaceae, 80, 130, 145, 160 
Grape, 102 

— ^ — sugar (see Glucose) 

Great Millet, 148 
Greengage, 112 
Greahoff, 146, 163 
Quaiacol, 68 
Guaiaconic acid, 107 
Uuaiacnm gnm, 107 
Quaiaeiim officinale, 107 

sfinctiim, 107 

Guanine, 166 
Gnignard, 149, 163 
Gnlose, 46 

Gum Arabic, 12, 43, 68, 61 
Gum Tragacanth, 61 
Gums, 41, 49, 60 
Gun-cotton, 66 
Gnttiferae, 160 

Haas, 9 

Harden, 22, 28, 24, 26 
Harris, 134, 141 
Hatachek, 16 

Hawthorn, 95, 96, 108, 146, 166 
Haynes, 63, 78 
Hazel, 80 

-nnt 126 


Hazel, red-leaved, lOO 
Hedge Woundwort, 32 
Helianthus, 60, 76, 136 

annuus, 66, 74, 81, 127, 136, 

166 

tubei'osusy 68, 69, 74, 136, 166 

Helleborus nigei\ 108 
HemerocaUis fulvaj 74 
Hemi-oellulose, 60, 69 
Hemlock, 169 

Hemp, 67, 80, 126, 126, 166, 160 

seed, 184, 139 

Hemp-nettle, 32 
Henbane, 166, 162 
Henry, 24, 26, 168, 167 
Heracleum, 33 

Sphondyliuniy 32 

Hesperidin, 144 
Hesperitin, 144 
Hexoses, 41, 46 
Hill, 9 

Histidine, 121, 187 

trimethyl, 167 

HoUyhoek, 62, 102 
Hop, 74 
HopMns, 122 
Hordein, 127, 131 
Hordenine, 166 

Hordeum vulgare, 57, 74, 113, 124, 127, 131, 
166 

Hoi'se Chestnut, 92, 93, 112, 186, 160 

Horse-radish, 109, 110, 149 

Horsfall, 96, 116 

Horton, 146, 168 

Hummel, 96, 97, 116 

Humulus LupuluSy 74 

Hyacinth, 188, 189 

Hyacinthm, 66, 68 

orientalis, 138 

Hydrastine, 164 
JSydroLstis canadensis, X6^ 

Hydrocharis Morstis-'ranae, 74 
Hydroquinone, 87, 88, 144, 161 
Hygrine, 161 

Hymenophyllum dendseum, 74 
Hyosoyamine, 162 
Hyoscyamus muticus, 156, 162 

niger, 162 

Hypaphorine, 167 
Hypoxanthine, 166 

Idaein, 102 
Idose, 46 

Ilex paraguensia, 166 
Iminazole, 169, 164 
Indican, 116, 144, 162 
Indigo, 113, 116, 162 

plants, 162 

Indigofera, 113, 144 

Anil, 162 

erecta, 152 

sumatrana, 162 

tinctoria, 162 
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Indoxyl, 115, 144, 162 
Inolase, 20, 68 
Inulin, 41, 60, 68 

tests for, 69 

Invertase, 20, 21, 24, 60, 76 
Invert sugar, 60 
Jn&, 66, 68 
Irvine, 71, 76, 78 
Isatis tinctoria, 113, 162 
Isoohlorophyllins, 30 
laoleuoine, 120, 186 
Isolinolenio acid, 80 
Iso-oleio acid, 79 
Isoqneroitrin, 144 
laoquinoline, 169 
laothiocyanate, acrinyl, 144 

allyl, 144, 149 

benzyl, 144 

p-hydroxybenzyl, 149 

Jaeobinia, 118 
Japanese lacquer, 118 
Jasminunif 148 ' 

Jerusalem Artichoke, 68 
JSrgensen, 27, 86, 40 
Juglandaceae, 80 
Juglans cinereay 126 

nigray 126 

— — regiay 80, 92, 126 
Juglansin, 126 
Jute, 67 

Kaempferol, 97, 106, 144 
Kaatle, 76, 78 
Keeble, 116 
Keracyanin, 102 
Kidd, 27, 36, 40 

Kidney Bean, 60, 124, 126, 138, 134, 136. 
160 

Kisbida, 98, 116 
Kola nut, 165, 166 

Labiatae, 108 
Laburnum, 162 
Laccases, 112 
7 -Lactone, 47 
Laevulose, 41, 60, 68, 70 

tests for, 61 

Lamium albums 108 
Larch, 92 
Larix ewrojgaeoLy 92 
Larkspur, 97, 100, 102 
Latex, 11 

LatJiyrus odoratus, 74 

prateneisy 74 

Laudanosine, 164 
Laurie acid, 79, 80 
Laurocerasin (see Prulaurasin) 

Leathes, 86 

Leoythidaceae, 81, 83, 160 

Legumehn, 124, 134 

Legumin, 126, 126, 183 

Leguminosae, 69, 74, 125, 133, 146, 160, 

■* p’n 1 Qo 


Lemon, 2 

Lentil, 124, 126, 183, 134 

Lepidiumy 144 ' ■ 

sativwTiy 80 

Leucine, 120, 136 
Leucosin, 23, 124, 130 
Lignin, 66, 67, 68 
Ligno-oelluloses, 66, 67 
Lignon (see Lignin) 

Liguatrum, 143 
Lilac, 66, 96 
LUiaoeae, 160 
Lilium hulbiferum, 60 

candiduvi, 60, 96 

Martagon, 60 

Lily, 60 

White, 95 

Lxma-bean, 126 
Limonene, 2 
Linaceae, 80, 146 
Linamarin, 143, 148 
Ling, 94, 96 
Linolenic acid, 80 
Linolio acid, 80 « 

Linseed, 62, 81, 126, 136 
Linum\ 62, 143, 148 
perenne, 147 

usitatissimumy-Qly 80, 81, 126, 127, 

136 

Lipase, 20, 84 
Lobeliaceae, 68 
Loganiaoeae, 160 
Lotase, 148 
Lotohavin, 144, 148 
LotuSy 144 

arabieWy 148 

comiculatiLSy 74, 146, 147 

tiXigino8ii8, 146 

Lotuflin, 144, 148 
Lubrzynska, 86 
Lucerne, 66 

Lupin, 60, 126, 133, 136. 138, 139, 166, 162, 
166 

Lupinine, 162 

Impinusy 60, 74^ 126, 136, 187 

aZbufi, 187 

hirsutuSy 138 

luteua, 133, 187, 162, 166 

nig^y 162 

Luteolin, 96, 106 
Lyoium barbarumy 166 
LycoperBiGum esculentum, 188 
Lysine, 121, 187 
Lyxose, 43 

Mackenzie, 77 

Macnoliaoeae. 160 

Maize, 80, 126, 127, 132, 138, 189 

cobs, 63 

Mallison, 116, 117 
Mallow, 102 
Malt, 76 

Maltase, 19, 20, 21, 22, 41, 75 ^ 

Maltose, 19, 61, 56, 57, 69, 70, 78, 76 
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Maltose, testa for, 62 
Malva, 144 \ 

102 

Malvaceae, 81 
Malvidin, 102, 144 
Malvin, 102, 144 

Mandelonitrile glncoaide (see Prunasin) 

Mandragora, 162 

Majidrake, 162 

Mangold, 70, 71, 72, 76 

Mangrove, 91 

Mannans, 41, 60, 69, 69 

Mannooellnlosea, 69 

Mannose, 41, 46, 60, 69, 62, 144 

Martin, 117 

Matthiola^ 96, 108 

Maxwell, 60, 78 

Maysin, 126 

Meadow-Ene, 146 

-Sage, 166 

-Sweet, 88, 162 

Medicago 8ativa\ 66 
Mekocyanm, 102 
Melon, 138, 139 
Mendel, 128, 140 
Meniapermaceae, 164 
Mentiiol, 2 
Mercerised cotton, 66 
MercuriaZis annua, 118, 166 

perennis, 118, 166 

Metaproteins, 118, 127 

reactions of, 128 

Methylamine, 156 
Methylene blue, 23 
Methyl salicylate, 144 
Mieg, 117 
Mignonette, 96 
11 

MiUer, 86 

MiUon’s reaction, 122 
Miranda, 146, 163 
Mistletoe, 62 
Molisoh’s reaction, 123 
Monocotyledons, 56, 68, 70 
Monosacoharidea, 41, 42 
Moore, 116 
Moore’s test, 48 
Moraoeae, 80 
Morphine, 164 
Morris, 70, 78, 74, 77 
Mountain Ash, 146, 166 
Mnoio acid, 49, 60, 62, 68 
Mucilages, 41, 49, 60, 60, 62, 66 
Musa sapientum, 138 
Muscari, 68 

Mustard, Black, 80, 149 

White, 80, 127, 149 

seed, 186, 188 

Myosotis, 108 
Myrica, 144 
Myrioetin, 07, 105, 144 
Myricitrin, 144 
Myrifltio acid, 79, 80 
Myrosin, 20, 142, 149 


Myrtaceae, 146, 160 
MyrtiUidin, 102, 103 
MyrtiUin, 102 

Nagai, 93, 116 

a-Naphthol tests, 44, 68, 109 
Narceine, 164 
Narcissus, 95, 96, 106 

incomparabilis, 96 

poeticm, 96 

Tazetta, 96 

Narcotine, 164 
Narigenin, 144 
Naringin, 144 

Nasturtium, 66,^60, 76, 101, 188 

Garden, 70, 72, 186 

Nepenthes, 139 
Nettle, 28 
Neville, 62, 78 
Newbury, 116 
Nicotiana, 186 

Tahacum, 156^ 169 

Nicotine, 169, 160 
Nolan, 117 
Norris, 28, 26 
Nucleic acid, 127 
Nuoleoproteins, 118, 127, 166 
Nux Vomica, 168 

Oak, 91, 93, 96 

wood, 67, 92 

Oat, 126, 126, 166, 160 
Oenidin, 102, 103, 144 
Oenin, 102, 144 
Oil Palm, 80 
Olea europaea, 81 
Oleaceae, 81, 146, 160 
Oleic acid, 79, 80 
Olive, 81 

on, 81 

Onion, 69, 96, 97, 108 
Onslow, 110, 111, 116 
Opium, 164 

Poppy, 80, 16i 

Orache, 100 
Orange Tree, 161 
Orchid, 89, 113, 162 
Orchidaceae, 60 
Orchis Morio, 62 
Orcinol, 68 

test for pentoses, 44 

Ormerod, 86 
Oi'yza sativa, 127 
Osazones, 49 

Oabome, 180, 131, 182, 184, 186, 140 
Osmio acid, 81 
Ostwald, 18 

Oxidases, 107, 108, 151, 162 
Oxidizing enzymes, 8, 107 
Oxybenzoic acid, 144 
Oxyproliue, 167 

Paeonia, 60, 86, 144 
oMcinalift. QR. QQ 109. lOft 



INDEX 


lYD 


Paeony, 60, 98, 99, 102, 103 
PaUadin, 9, 114, 116 
Palm, 69, 60 

oil, 81 

Palmaceae, 80 
Palmitic acid, 79, 80 
Pansy, 96, 102 
Papain, 139 
Papaver orientale, 118 

PhoeaSy 102 

somniferumy 80, 164 

Papaveraceae, 80, 167, 164 
Papaverine, 164 
Papaw Tree, 189 
Parkin, 60, 70, 78 
Parsley, 96 ‘ 

Passifioraceae, 145 
PauUinia Cupana^ 166 
Pea, 67, 60, 72, 74, 76, 108, 122, 124, 
126, 126, 138, 184, 186, 188, 139, 166, 
160 

Peach, 80, 126, 146 
Pea-nut, 127 

Pear, 107, 110, 111, 112, 151 • 

Peotase, 20, 65 
Pectio substances, 41, 63, 69 
Pectin, 63, 64 
Peotinase, 20 
Pectinogen, 68, 64 
Pectocelluloses, 66, 69 
Pelargonidin, 101, 102, 105, 144 
Pelargonin, 102, 103, 144 
Pelargonium, 144 

zonale, 98, 102, 103, 188 

Pelletierine, 162 

Pentosans, 42, 68, 64, 66, 61, 67, 69, 70 

Pentoses, 41, 42, 64, 66, 68, 64, 70 

Peonidin, 102, ]44 

Peonin, 102, 144 

Pepper, 160 

Peppermint, 2 

Pepsin, 20, 128, 137 

Peptones, 118, 119, 128, 129, 137 

Perkin, 96, 96, 97, 116, 116 

Peroxidase, 20, 21, 22, 107, 108, 109 

inliibitor, 23 

Peroxides, 108 
Petunia violacea, 102 
Petunidin, 102 
Petunin, 102 
Phaeophorbides, 84 
Pbaeophytin, 31, 87, 88 
Phajus, 118, 162 
Phaselin, 124, 134 
Phaseolin, 126, 188 
Phaseolunatin, 148 
PhaseoluSy 60, 136, 148 

lunatuSy 126, 148 

multiflorus, 74, 188, 189 

radiatuB, 126 

vulgaris, 124, 126, 188, 184, 137, 

160 

Phenol, 68 
Phenols, 87 


Phenylalanine, 121, 122, 137 
p-Phenylenediamine (test for peroxidase), 
109 

Philip, 16 
Phipps, 97, 116 
Phloretin, 144 
Phloridzin, 144 
Phloroglncin, 7, 68, 88 

(test for pentoses), 44 

Phlox, 96 
Phoenix, 60 
Phosphatides, 166 
Phosphotungstio acid, 124, 168 
Phyllins, 30 

PhytelepJias TnacrocaTpa, 60 
Phytoohlorins, 81 
Phytol, 30, 83, 88 
Ptiytolacca, 100 
Phytolaccaeeae, 100 
Phytorhodins, 31 
Picea excelsa, 186 , 

Pioramic acid, 146 
Pine-apple, 189 
Pinene, 2 
Pink, 95 

Pinus sylvestris, 136 
Piper nigrum, 160 
Piperaceae, 160 
Piperidine, 161 
Piperine, 160 
Pisum, 60, 122, 186, 187 

sativum, 67, 72, 74, 75, 108, 124, 

126, 183, 184, 138, 139, 166, 160 
Pitcher-plant, 139 
Pittoaporaceae, 160 
Plantago, 144 

lanceolata, 95 

Plastid pigments, 89, 101 
Plimmer, 9 

Plum; 61, 80, 107, 126, 146 
Polarization, 47 
Polemoniaceae, 160 
Polygalaceae, 160 
Polygonum, 144 

tinctorium, 162 

Polypeptides, 118 
Polysaccharides, 41, 63 
Pomegranate Tree, 162 
Poplar, 96, 162 
Poppy, 102 
Populin, 143 

Populusy 74, 96, 143, 152 
Porphyrins, 82 
Portulaca, 100 
Portulacaceae, 100 
Potassium hydrogen sulphate, 144 
Potato, 70, 76, 110, 111, 112, 113, 114, 126, 
186, 187, 166, 160 
Priestley, 36, 40 
Primulaceae, 160 
Prolamins, 118, 127, 130 
Proline, 121, 137, 167 
Proteaceae, 160 
Proteases, 23, 137 
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Proteins, 2, 12, 16, 118 

orystalline, 125, 127, 134 

of oerealfi, 130 

of fat-containing seeds, 1S4 

of Leguminosae, 183 

testa for, 122 

Proteoses, 118, 128 

Proto catechuic acid, 89, 90, 110 

Protoplasm, 4, 8 

Pmlatirasm, 144, 146 

Prunase, 146 

Prnnasin, 144, 145 

Prunus, 97, 143, 144, 145 

Amygdalv^t 61, 80, 126, 145 

Armeniaca, 126 

Gerasusy 46, 61, 80, 102 

domentiea^ 61, 80, 126, 146 

LaurocerasuSf 146, 146 

Padus, 45, 61 

Persica, 80, 126, 146 

Pmfisio acid, 24, 148, 144, 145 
Punica Oranatumi 162 
Punicaceae, 162 . • 

Pumpkin, 81, 166 
Pnrine, 169, 164 

bases, 127, 154, 164 

Purpurogallin, 110 
Putrescine, 166 
Pyridine, 169 
P^midine, 169, 164 
Pyrogallol, 68, 109, 110 
Pyrola^ 161 
Pyrrole, 169, 161 
P^olidine, 165, 161 
Pyru^^ 143 

Aucuparia, 146, 165 

communis^ 161 

MahiSj 145 

Pyruvic acid, 86 

Quercetin, 96, 105, 106, 144 
Queroitrin, 144 
Quercus, 91, 96, 144 

Eofcur, 98 

Quinine, 168, 162 
Quinoline, 159, 162 

Eadisb, 127 
Baffinose, 41 

Eanunoulaoeae, 145, 160, 167, 164 
Pamiiculus acris, 108 

aquatilWy 186 

Bape, 80, 127 
Jtaphanm sativus^ 127 
Barberry, 65 
Bed Seaweeds, 49 
Beductase, 20, 21, 23 
Beed Poa, 146 
Beeves, 141 
Peseda luteola, 94, 96 
Beaerve oellnloses, 60 

materials, 9, 65, 68, 71, 80, 118 

Besoroinol, 68, 87 
Bespiration, 6,- 71, 114 


Bespiration pigments, 114 
Beversible reactions, 18 
Beynolds Green, 84, 86 
Bhamnaoeae, 146, 160 
Bhamnose, 96, 144 
BJiamnus, 96 

, Frangula, 146 

Bhizophora, 91 
Bhodophyceae, 18, 49 
Bbubarb, 63 
Bhus, 91, 97 

Coriaria, 92 

Cotimis, 93 

vemiciferay 118 

Bihes Qrosmlaria^ 146 

nigrum^ 146 

mhrum^ 146 

sanguineunif 93 

Bibose, 43 

Eibwort Plantain, 96 
Bice, 127 
Bicin, 124, 136 
Eioinoleic acid, 80 
Bicinut, 81, 83, 86, 136 

communis 1 80, 84, 124, 126, 127 

136, 139 

Eobertson, 71, 76, 78 
Bohinia, 144 
Eobinin, 144 
Bosa, 144 

gallica^ 102, 104 

Bosaceae, 61,* 80, 144, 145, 160 
Bose, 93, 99 
Eosemary, 2 

Bubiaceae, 60, 81, 113, 146, 157, 162 
Bumex ohiusifolius^ 96 
Buscus, 69 

Btissula nigricans^ 118 
Buta^ 144 

Butaceae, 146, 150, 164 

Butin, 144 

Bye, 124, 127, 132 

SaccharomyceSf 20 
St Ignatius’ Bean, 163 
Salioin, 48, 88, 148, 148, 152 
Salicylic acid, 89 

alcohol, 48, 88, 148, 162 

aldehyde, 88 

Saligenin, 88, 148, 148, 152 
Salix, 88, 148, 152 

Salkowski, 68, 78 ' 

Salvia pratensis, 166 
SanibucuSi 137, 144 

nigra, 68, 96, 146 

Sambunigrin, 144, 146 
Saponaria, 160 
Saponification, 82 
Saponins, 11, 150 
Sawdust, 46, 64 

Sawyer, 42, 65, 70, 71, 72, 76, 77 
Saxifragaceae, 146, 160 
Scarlet Geranium, 93, 102, 103, 138 
Bunner. 188. 139 
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Schenchia llmtenavianay 113 
Sokryver, 88, 39, 40, 63, 78 
Sohnlze, 60, 78 
Schweizer*8 reagent, 66 
Scillay 68, 62, 70 
Scopolia japonica, 161 
Scarzonera^ 143 

hispanicaj 166, 160 

Scotch Fir, 136 

Secale cereale, 124, 127, 132 

SelmanofFs test, 61 

Serine, 120 

Shibata, 98, 116 

Silicic acid, 13 

Silver Fir, 186 

Silver sol, 12, 16 

Sinalbin, 144, 149 

Binapin acid snlphate, 144, 149 

Sinapu aZ6a, 80, 149 

nigra, 80 

Sinigrin, 142, 144, 149 
Skatol, 68 
Smedley, 86 
Snapdragon, 96, 96, 99 
Snowdrop, 65, 70, 96 
Soap, 11, 12, 16, 82, 83 

tests for, 88 

wort, 160 

Sodinm picrate test, 146 
Solanaoeae, 167, 161 
Bolanum, 76 

tuberosum, 70, 118, 126 

Sorghum, 143 

vulgare, 148 

Soy-bean, 126, 166 

Spani^ (Sweet) Chestnut, 91, 92, 93, 126 

Sparteine, 162 

Spartium scoparium, 162 

Spatzier, 149, 168 

Spinach, 138 

Spinacia, 138 

Spiraea, 144 

Ulmaria, 88, 152 

Spruce Fir, 136 
Squaeh, 127 

Stachydrine, 167, 161 ^ ^ 

Stachys sylvatica, 32 

tuberifera, 160, 161 

Starch, 12, 16, 66, 69 

soluble, 66, 74 

tests for, 66 

Stearic acid, 79 
Steiger, 60, 78 
Sterouliaceae, 81 
Stereoisomerism, 48, 46, 143 
Stiles, 27, 40 
Stock, 96, 108 
StoU, 27, 40, 110, 117 
Straw, 45, 68, 64, 68 
Strawberry, 63, 66 
Strophanthidin, 144 
Strophanthin, 144 
Sti'ophanthus, 144, 166 
- hispidus, 160 


Strychnine, 163 
Strychnos Ignatii, 168 

Nux-vomica, 168 

toxifera, 163 

Substrate, 18 
Sucrose, 41, 62, 70, 76 

tests for, 62 

Sulphur reaction (for proteins), 123 
Sumac, 91, 92, 97 

Sunflower, 66, 76, 81, 127, 136, 186, 156 

Suspensions, 11, 12 

Suspensoids, 11 

Sweet Flag, 166 

Sycamore, 166 

Synthesis by condensation, 8 

of aromatics, 6 

of carbohydrates, 6, 26 

of fats, 6, 86 

of proteins, 6, 119 

Syringa, 143 

vulgaris, 66, 74, 95 

Syringenin, 143 
Syringin, 143 

Talose, 47 

Tannic acid, 75, 92, 128, 168 
Tannin, 78, 74, 89, 90, 111 

reactions of, 91 

Taraxacum, 60 

officinale, 68, 96, 108 

Tautomerism, 48 
Taylor, 16 
Tea, 89, 92, 166 

plant, 166, 166 

Teasd, 113 
Terpenes, 2 

Thalictrum aquilegifolium, 146 
Thea, 144 

sinensis, 166, 166 

Thebaine, 164 
Theine (see Caffeine) 

Theobroma Cacao, 81, 166 
Theobromine, 166 
Thom Apple, 165, 161 
Thyme, 2 

Thymelaeaceae, 160 
Thymol, 68 
Tiglic acid, 79 
Tihaceae, 145 
Tobacco, 166, 166, 169 
Tomato, 138 
Tragacanth, 61 
Trier, 167 
Trifolium, 69, 187 

ochroleucum, 74 

pratense, 66, 74, 76, 166 

repens, 166 

Trigonella Foenum-graecum, 166, 160 
Trigonelline, 167, 160 
Trimethylamine, 166 
Trisaccharides, 41 
Tristearin, 82 
Triticum, 113 

vulgare, 124, 127,. 130, 139 
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Trommer^s test, 49 
Tropacooaine, 162 
Tropaeolum, 60, 75, 136, 137, 144 

rnajue, 66, 70, 72, 74, 101, 

138 

Tropane, 169, 161 
Trypsin, 189 

Tryptophane, 23, 121, 122, 137, 138 

trimethyl, 167 

Tnberin, 126 
TuUp, 188, 139 
Tulipa, 138 

Turnip, 68, 65, 75, 136, 137, 188 
Tyrosinase, 113, 114 
Tyrosine, 113, 121, 122, 137 

UltramioroBOope, 14 
TJmbelliferae, 60, 108 
Urtica, 28 
Urticaoeae, 146 
Usher, 36, 40 

Vaccimum, 161 

Myrtilltts t 102 

Vitis-Idaeay 88, 102 

Valine, 120, 186 
Van Bijn, 163 
Vanilla planifoliay 89 
Vanillin, 67, 89 
Vegetable ivory, 60, 

marrow, 136 

Vernon, 24 

Vetoh, 124, 126, 138, 134, 136, 148 

common, 146, 166 

hairy, 146 

Vida, 186, 187, 144 

angmtt folia, 148 

Faba, 124, 126> 183, 188, 139, 166 

hirsuta, 74, 146 

sativa, 74, 124, 126, 183, 136, 187, 

140, 166 , 

Vicianin, 144, 148 
"^oianose, 144, 148 
Vicilin, 126, 133 
Vigna sinensis, 126 
Vignin, 126 
Vine, 70 

Vines, 188, 139, 141 
Viola, 108 

- — Qdorata, 66, 96, *99 


Viola tricolor, 96, 102 
Violaceae, 58 
Violanin, 102 
Violet, 66, 96, 99, 108 
Virginian Creeper, 102 
Viscum album, 62 
Vitis, 144 

vinifera, 70, 102 

Voorhees, 130, 141 

Waage, 88, 116 

■Wallflower, 96, 97, 99, 100, 101, 107, 108 
Walnut, 63, 80, 92, 126 

American, 126 

Walther, 113, 116 
Water Kanunoulus, 136 
Wax, 69 
Weil, 117 

Wheat, 66, 113, 124, 127, 180, 139, 156 

Wheldale, 94, 96, 96, 98, 104, 115, 116 

Whitley, 116 

Wig Tree, 93 

Wilkinson, 97, 116 

Willow, 48, 88, 152 

Willstatter, 27, 40, 98, 101, 102, 106, 110, 
116, 117 
Wine, 89 

Winteretein, 163, 167 
Woad, 113, 162 
Wohlgemuth, 24 
Wood Gum, 63 

Xanthine, 166 
Xanthone, 87 

Xanthophyll, 27, 28, 29, 39 

Xanthoproteic reaction, 122 

Xylan, 46, 68, 64, 66, 60, 67 

Xylonic acid, 45, 64 

Xylose, 41, 48, 46, 68, 54, 60, 61, 62, 63 

Yeast, 20 

Zea Mays, 80, 126, 127, 132, 138 
Zeohmeister, 102, 117 
2;em^l27, 182 
Zilva, 22, 23, 24, 26 
Zollinger, 117 
Zymase, 20, 21, 22 
Zymin, 21, 22 
Zymogen, 84 
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